




T H E 

OR, THE 

"W hole Art of Confectionary 
Made Plain and Easy. 

SHEWING, 

The various Methods of preserving and candying 
both dry and liquid, all Kinds of Fruit, Flowers* 
and Herbs; the different Ways of clarifying Su¬ 
gar; and the Method of Keeping Fruit Nuts 
and Flowers frefli and fine all the Year round. 

ALSO . 

DIRECT ION S for making 
■Rock-works and Candies, 
Biscuits, 
Rich Cakes, 
Creams, 
Custards, 
Jellies, 

Whip Syllabubs, and Cheese¬ 
cakes of all Sorts, 

Encash Wines of all Sorts, 

Strong Cordials, 
Simple Waters, 

Mead, Oils, &fc. 
Syrups of all Kinds, 
Milk Punch that will keep 

twenty Years, 

Knicknacks and Trifles for 
Deserts, &c. tfc. &c. cV. 

' LIKEWISE, 

*e Arc of making Artificial Fruit, with the Stalks in it 
to as to refemble the natural Fruit. 

® To which are added, 

Some Bills of Fare for Deserts for Private Families. 
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CO NFECTIO NER. 

To clarify fugar, 

c"¥R E A K into your preferving-pan 
g the white of an egg, put in four 

XX quarts of water, beat it up to a 
froth with a whifk, then put in 

twelve pounds of fugar; mixed together, 

fet it over the fire, and when it boils put in 

a little cold water; fo do for four or fiyi; 
< 

times, till the fcum appears thick on the top; 

B' then 



then remove it from the fire, and let it 

fettle ; then take off the feum, and pafs it 

through your ftrairiing-bag. 

Note: If the fugar doth not. appear 

very fine, you mu ft boil it again, before 

you ftrain it ; otherwife, in boiling it 

to a height, it will rife over the pan. 
O J J. 

f- V - • 

To hoi! fugar to the degree called fmooth. 

When your fugar is thus clarified, put 

what quantity you have occafion for over the 

fire, to boil fmooth; the which you’ll prove 
* t 

by dipping your feummer into the fugar, and 

then touching it with your fore-finger and 

thumb; in opening them, you will fee a 

fmall thread drawn betwixt,! which immedi¬ 

ately breaks, and remains in a drop on your 

thumb; thus it is a little fmooth: then boil¬ 

ing more, it will draw into a larger firing ; 

then it is become very fmooth., 

The blown fugar. 

V <*.'*' V.* > ^ , -V ... 

Boil your fugar longer than the former, 

and try it thus, viz, dip in your feummer, 

and take it out, fhaking off what fugar you 

[ can 



CONFECTIONER. 3 

can into the pan, and then blow with your 

mouth ftrongly through the holes; and if 

certain bubbles or bladders blow through, it 

is boiled to-the degree called blown, 
O - v 

* 

The feathered fugar. 

It is a higher degree of boiling fugar* 

which is to be proved by dipping the feum- 

mer, when it hath boiled fomewhat longer ; 

fhake it firft over the pan, then give it a hid¬ 

den flurt behind you; if it be enough, the 

fugar will fly off like feathers. 
i . 

"The crackled fugar„ 

Is proved by letting it boil fomewhat 

longer; and then dipping a flick into the lu-» 

gar, which immediately remove into a pot of 

cold water, ftanding by for that purpole, 

drawing off the fugai’ that cleaves to the 

ftick j if it becomes hard, and will fnap in • 

the water, it is enough; if not, you mult 

boil it till it cornes to that degree. 

Note: Your water muff be always ve: / 

cold or it will deceive you. 
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The carmd fugar. 

Is known by boiling yet longer; and is 

proved by dipping a flick, as aforefaid, firft 

in the fugar, and then in the water: but this 

you mud obferve, when it comes to the 

carmel height, it will fnap like glafs the mo¬ 

ment it touches the cold water, which is the 

higheft and lafl degree of boiling fugar. 

Note: Obferve that your fire be not 

very fierce when you boil this, left, 

flaming up the fides of your pan, it 

fhould caufe the fusrar to burn, and fo 

difcolour it. 

Tdo preferve Seville oranges liquid, as alfo 

lemons. 

Take the beftr. Seville oranges and pare them 

very neatly, put them into fait and water for 

about two hours, then boil them very tender, 

till a pin will go into them eafily, then drain 

them well from the water and put them into 

your preferving pan, putting as much clari¬ 

fied fugar to them as will cover them, lay¬ 

ing a trencher or plate on them to keep them 

down 
S' *\' 
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down; then fet them over a fire, and by- 

degrees heat them till they boil ; let them 

have a quick boil, till the fugar comes all 

over them in a froth; then fet them by till 

next day, when you muft drain the fyrup 

from them, and boil it till it becomes-very 

fmooth, adding feme more clarified fugar; 

put it upon the oranges, and give them a boil; 

then fet them by till next day, when you 

muft do as the day before. The fourth day 

drain them, and drain your fyrup through a 

bag, and boil it till it becomes very fmooth; 

then take fome other clarified fugar, boil it 

till it blows very ftrong, and take fome jelly 

of pippins, as I 111 all hereafter exprefs, with 

the juice of fome other oranges; after they 

are preferved as above ’diredted, take two 

pounds of clarified fugar, boil it to blow very 

ftrong ; then one pint and a half of pippin 

jelly, and the juice of four or five oranges; 

boil all together; then put in the fyrup that 

has been drained and boiled to be very 

fmooth, and give all a boil; then put your 

oranges into your pots, or glades, and fill 

them up with the above made jelly ; when 

cold, cover them and fet them by for ufe. 

Note: 
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Note: Be fare in all your boilings to 

clear away the fcum, otherwife you will 

endanger their working; and if you find 

they will fwim above your jelly, you 

muft bind them down with the iprig of 

a clean whifk. 

To draw a jelly from pippins. 
**v 

* 

Take the fairefi: and firmed: pippins, pour 

them into fair water, as much as-will cover 

them, fet them over a quick fire and boil 

them to mafh; then put them on a fieve over 

an earthen pan, and prefs out all the jelly,- 

which jelly brain through a bag, and ufe as 

directed in the oranges before-mentioned, 

and fuch others as final! be hereafter pre¬ 

scribed e 

To make orange marmalade, aljo lemon. 

Take fix oranges, grate two of the rinds 

of them upon a grater, then cut them all, 

and pick out the flefh from the fikin and 

feeds; put to it the grated rind, and about 

half a pint of pippin jelly ; take the fame 

weight of fugar as you have of this meat fo 

mingled ; boil your fugar till it blows very 

ftrong> 



CONFECTIONER. 7 

firong; then put in the meat, and boil all 

very quick till it becomes a jelly, which you 

will find by dipping the fcummer and hold¬ 

ing it up to drain; if it be a jelly, it will 

break from the fcummer in flakes; and if not, 

it will run off in little fireams; when it is a 

good jelly, put it into your glaffes or pots. 

Note: If you find this compofition 

too fweet, you may, in boiling, add 

more juice of oranges; the different 

quicknefs they have makes it difficult 

to prefcribe. 

To freferve oranges with marmalade in them,, 

and lemons.' 

'* V- „ ' 

Pare vour oranges as before; make a round 
J ou 

hole in the bottom, where the ftaik mew, 

the bignefs of a Chilling ; take out the meat 

and put them into fait and water for two or 

three hours, then boil them very tender and 

put them into a clarified fugar; give them a 

boil the next day, drain the fyrup and boil it 

till it becomes fmooth ; put in your oranges, 

and give them a good boil 5 when a little 

cool, drain them, and fill them with a mar¬ 

malade made as before directed, putting in 

the 



the round piece you cut out; with the iyrup* 

fonie other fugar, and pipping juice, make a 

jelly and fill up your pots and glaffes. 

For variety, take three of your preferved 

oranges, take off the tops, cut them fo as to 

look like little cups, and fill them with this 

marmalade; they both eat pretty, and make 

a variety. 

To prefer ve green oranges* 

Take the green oranges, flit them on one 

fide, and put them into a brine of fait water, 

as flrong as will bear an egg, in which you 

mu ft foak them at leaft fifteen days ; then 

ftrain them and put them into frefti water, 

and boil them tender; then put them into 
JL 

frefti water again, fhifting them every day 

for five days together -y then give them ano¬ 

ther feald, and put them into a clarified fu¬ 

gar ; then give them a boil, and fet them- by 

till next day y then boil them again ; the 

next day add fome more fugar, and give them 

another boilthe day after boil the fyrup 

very finootii, pour it on them and keep them 

Note: 
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Note : That if at any time you per¬ 

ceive the fyrup begin to work, you 

muft drain them and boil the fyrup very 

fmooth, and pour it on them; but if 

the firft proves four, you muft boil it 

likewife. Green lemons are done after 
* . . •. - •• .* * * 

the fame manner, 
■'. v ; * . • - n t / i. r' 

Note alfo, If the oranges are any 

thing large, you muft take out the meat 

from the in-ilde. 
\ - /*• * •* ' •"' ; : M ;a', : . (' 1 : - 

To make a compote of oranges. 

Cut the rind off your oranges into ribs, 

leaving part of the rind on ; cut them into 

eight parts, and throw them into boiling 

water; when a pin will eaftly go through the 

rind, drain and put them into as much fugar, 

boiled till it becomes fmooth, as will cover 

them ; give all a boil together, adding fome 

juice of oranges to what fharpnefs you 

pleafe ; you may put a little pippin jelly into 

the boiling; when cold, they make pretty 

plates. 

The c 
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T’he Duchefs of Cleveland's receipts to preferve 

lemons, citrons and oranges. 

Take good lemons, fair and well coloured, 

and fcrape a little of the uppermoft rind; 

take out the feeds, and the juice ; lay them 

in fpring water, fhi fifing them twice a day for 

a day or two; then boil them, to be tender, 

with a pound and quarter of double-refined 

fugar, and a pint and three quarters of fpring 

water ^ take the fcum off, and put in your 

lemons; have ready a pint of pippin water; 

boil it firtl: with half a pound of fugar, ’and 

put it to them ; then boil it to a jelly, and 
put in the juice of your lemons; then let 

them boil, but a little after, and put them 

into your glades, but be fure to cover them 

with fyrup. 

How to take out the feeds« 

You muff cut a hole in the top, but it 

muff be a little one, and take them out with 

a fcoop; dry them, before you put them into 

your fyrup, with a clean cloth. 

Tq 
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To make orange rings and faggots. 

Pare your oranges as thin and as narrow 

as you can; put the parings into water 

whilft you prepare the rings, which are done 

by cutting the oranges, fo pared, into as 

many rings as you pleafe; then cut out the 

meat from the infide, and put the rings and 

faggots into boiling water; boil them till the 

tender, then put them into as much clarified 

fugar as will cover them; fet them by till 

next day, then boil them all together, and 

fet them by till the day after; then drain the 

fyrup and boil it till very fmooth, then re¬ 

turn your oranges into it, and give all a boil; 

the next day boil the fyrup till it rifes up to 

aim oft the top of your pan ; then return your 

oranges into it, give them a boil, and put 

them by in fome pot to be candied, as here¬ 

after mentioned, whenever you fhall have 

occafion, 

Zeji of China oranges. 

Pare off the outward rind of the oranges 

very thin, and only ftrew it with fine pow- 

C 2 der 



f 2 THE COM PLEAT 

der fugar, as much as their own moifturc 

will take, and dry them in a hot flove. 

"To candy orange, lemony and citron. 

Drain what quantity you will candy clean 

from the fyrup, wafh it in hike-warm water, 

and lay it on a lieve to drain ; then take as 

much clarified fugar as you think will cover 

what you will candy ; boil it till it blows very 

ftrong, then put in your rings, and boil them 

till it blows again ; then take it from the fire, 

let it cool a little, and, with the back of a 
[ V 

ipoon, rub the fugar againft the infide of 

your pan, till you fee the fugar becomes 

white; then, with a fork, take out the rings 

one by one, arid lay them on a wire grate to 

drain; then put in your faggot's, and boil 

them as before directed; then rub the fugar, 

and fake them up in bunches, having home¬ 

body to cut them with a pair of fciffars to 

what bignefs you pleafe, laying them on 

your wire to drain* 

Note : Thus you may candy ail forts 

of oranges, lemon peels, or chips; le¬ 

mon rings and faggots are done the 

time way, with this diftindtion only, 

that 
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that the lemons ought to be pared twice 

over, that the ring may be the whiter ; 

fo will you have two forts of faggots* 

but you mull be hire to keep the out¬ 

ward rind from the other, otherwife it 

will difcolour them. 
* .. < • 

To make orange cakes. 

Take hx Seville oranges, grate the rinds 

of two of them, then cut off the rinds of all 

fix to the juice, and boil them in water till 

very tender; then fqueeze out all the Water 

you can, and beat them to a pafte in a mar** 

ble mortar ; rub it through a hair neve, and 

what will not eafily rub through, muff be 

beaten again till it will; cut to pieces the in- 

fides of your oranges, and rub as much of 

them through as you poffibly can ; then boil 

about fix or eight pippins in as much water 

as will almoft cover them; boil them to a 

pafte, and rub it through a fieve to the reft; 
w y 

put all into a pan together, and give them a 

thorough heat till they are well mingled j 
then, to every pound of this pafte, take one 

pound and . a quarter of loaf fugar; clarify 

the fugar, and boil it to the crick; put ia 

your pafte and' the grated peel, and ftir it 

all 
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all together, over a how fire, till it is well 

mixed, and the fugar all melted; then, with 

a fpoon, fill your round tin moulds, and fet 

them in a warm ftove to dry 5 when dry 

on the tops, turn them on fieves to dry on 

the other fide; and when quite dry, box 

them up. 

Lemon cakes. 

Take fix thick rined lemons, grate two of 

them, then pare off all the yellow peel, and 

ftrip the white to the juice, which white 

boil till tender, and make a pafte exadlly as 

above. 

1 preferve white citrons. 

Cut your white citrons into what fized 

pieces you p}eafe ; put them into water and 

fait for four or five hours; then wafh them 

in fair water, and boil them till tender; 

drain them, and put them into as much cla¬ 

rified fugar as will cover them, and fet them 

by till next day ; then drain the fyrup, and 

boil it a little fmooth; when cool, put in 

your citrons; the next day boil your fyrup 

quite fmooth, and pour on your citrons.; the 

day 
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day after boil all together, and put it into a 

pot to be candied, or put it into jellies, or 
compofe it as you pleafe. 

You may make fine citron of green mellons* 

Cut them all long ways into quarters; 

fcrape out the feeds and infide, and preferve 

and candy the fame as above, only with this 

difference, boil them three times up in the 

iyrup. 

Note: You muft look over thefe 

fruits kept in fyrup, and if you perceive 

any froth on them, you muft give 

them a boil; and if they fhould become 

very frothy and four, you muft firft 

boil the fyrup, and then all together* 

cjTo make orange clear cakes* 

Take the beft pippins, pare them into as 

much water as will cover them, and boil 

them to a mafh ; then prefs out the jelly up¬ 

on a fieve, and ftrain it through a bag, 

adding juice of oranges to give it an agree¬ 

able tafte > to every pound of jelly take one 

pound and a quarter of loaf fugar, boil it till 
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it cracks, and. then put in the jelly and the 

rind of a grated orange or two; ftir it up 

gently over a flow fire, till all is incorporated 

together; then take it off, and fill your clear 

cake glafies; what fcum arifes on the top, 

you muft carefully take off before they are 

cold; then put them into a ftove, and when 

you find them begin to cruft upon the upper 

fide, turn them out upon fquares of glafies 

and put them to dry again; when they begin 

to have a tender candy, cut them into quar¬ 

ters or what pieces you pleafe, and let them 

dry till hard; then turn them on fieves, and, 

when thorough dry, put them in your boxes. 

Note: As they begin to fweat in the box, 

you muft ftiift them from time to time, and 

it will be requilite to put no more than one 

row in a box, at the beginning, till they do 

not fweat. Lemon colour cakes are made 

with lemons as thefe. 

7# make orange flower fafle. 

Boil one pound of the leaves of orange 

flowers very tender; then take two pounds 

and two ounces of double-refined fugar in 

fine powder, and when you have bruifed 

the 
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the flowers to a pulp, ftir in the fugar by de¬ 

grees, over a flow fire, till all is in and well 

melted; then make little drops and dry 

them. 

To preflerve orange flowers. 
•" • • • - A .V • 1 . ■ ' • • . • • / ’ ‘ '■ . -. 

Take the orange flowers juft as they be¬ 

gin to open, put them into boiling water, 

and let them boil very quick till they are 

tender, putting in a little juice of lemon, 

as they boil, to keep them white; then 

drain them, and dry them carefully between 

two napkins; then put them into clarified 

fugar, as much as wall cover them ^ the next 

day drain the fyrup, and boil it a little 

frnooth ; when almoft cold, pour it on the 

flowers, and the next day you may drain 

them and lay them out to dry, dufting them 

a very little. 

To put them in jelly. 

/ ' 

After they are preferved, as before di¬ 

rected, you mu ft clarify a little more fugar, 

with orange flower water, and make a jelly 

of codiins, which, when ready, put in the 

flowers, fyrup, and all; give them a boil, 

D fcum 
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f:um them, and put them into your glades 

or pots. 

To make orange flower cakes. 
* 

i 

Take four ounces of the leaves of orange 

flowers, put them into fair water for about 

an hour, then drain them and put them be¬ 

tween two napkins, and, with a rolling-pin, 

roll them till they are bruifed; then have ready 

boiled* one pound of double-refined fugar, 

to a bloom degree ; put in the flowers, and 

boil it till it comes to the fame degree again ; 

then remove it from the fire, and let it cool 

a little ; then, with a fpoon, grind the fugar 

to the bottom or fides of the pan, and when 

it becomes white, pour it into little papers 

or cards, made la the form of a dripping- 

pan, and, when quite cold, take them out 

of the pans, and dry them a little in a 

drove. 

To make pomegranate dear cakes. 

Draw your jelly as for the orange clear 

cakes, then boil it in the juice of two or 
■ *’ 

three pomegranate feeds, and all with the juke 

of an orange and lemon, the rind of each 

grated 



CONFECTION E R. 19 

grated in ; then ftrain it through a bag, and 

to every pound of jelly, put one pound and 

a quarter, boiled till it cracks, to help the 

colour to a fine red; put in a fpoonful of 

cocheneal, prepared as hereafter directed, 

and then fill your glades, and order them as 

oranges. 

To preferve cocheneaL 

Take one ounce of cocheneal and beat it 

to a fine powder; then boil it in three quar¬ 

ters of a pint of water to the confumption 

of half; then beat half an ounce of roach 

allum, and half an ounce of cream of tartar, 

very fine, and put them to the cocheneal; 

boil them all together a little while, and 

firain it through a fine bag, which put into 

a phial and keep for ufe. 

Note : If an ounce of loaf fugar be 

boiled in with it, it will keep from 

moulding what you do not ufe imme- 

To make pippin knots. 

Take your pippins and weigh them, then 

put them into your prefer ving-pan; to every 

D 2 pound 
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pound put four ounces of fugar, and as much 

water as will fcarce cover them ; boil them 

to a pulp? and then pulp them through a 

ilevG; then, to every pound of the apples 

weighed, take one pound of fugar clarified ; 

boil it till it almoft cracks, then put in the 

pafte, and mix it well over a flow fire3 then 

take it off, and pour it on fiat pewter plates, 

or the bottoms of difhes, to the diicknefs of 

two crowns, and fet them in the ftove for 

three or four hours ; then cut it into narrow 

flips, and turn it up into knots to what fhape 

or fize you pleafe; put them into the ffove 

to dry, duffing them a little; turn them, and 

dry them on the other fide, and, when 

thorough dry, put them into your box. 

Note : You may make them red, by- 

adding a little cocheneal; or green, by 

putting a little of the following colour. 

To prepare a green colour. 

Take gumbouge one quarter of an ounce, 

©f indico and blue the fame quantity; beat 

them very fine in a brafs mortar, and mix 

with it a fpoonful ot water: fo you will have 

a fine green ? 
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To preferve golden pippins in jelly. 

Pare your pippins from all fpots, and, 
with a narrow-pointed knife, make a hole 
quite through them; then boil them in fair 
water about a quarter of an hour; drain 
them, and take as much fugar as will cover 
them ; boil it till it blows very ftrong, then 
put in your pippins, and give them a good 
boll; let them cool a little, and give them 
another; then if you have, for example, a 
dozen of pippins, take a pound of fugar, and 
boil it till it blows very ftrong; then put in 
half a.pint of pippin jelly, and the juice of 
three or four lemons; boil all together, and 
put to the golden pippins; give them all a 
boil, fcum them, and put them into glades 
or pots. 

* - v T \ 

To preferve pippins for prefent eating. 

\ 

Pare them very thin, and put them into a 
clean ftewpan, faucepan, or preferving-pan* 
according to the quantity you want; but 
fcoop out the cores, and into every pippin 
put two or three long narrow bits of lemon 
peel $ t§ke the parings, boil them in water 

enough 
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•enough to cover the pippins, ftrain it, and 

make it as fweet as fyrup; pour it on your 

pippins, and flew them till they are quite 

lender ; they make a pretty plate. 

To dry golden pip pens. 

Pare your pippins, and make a hole in 

them as above; then weigh them and boil 

them till tender ; take them out of the wa¬ 

ter, and to every pound of pippins take a 

pound and a half of loaf fugar, and boil it 

till it blows very ftrong; then put in the 

fruit, and boil it very quick till the fugar 

flows all over the pan ; let them fettle, cool 

them, fcum them, and fet them by till the 

next day; then drain them and lay them out 

to dry, dulling them with fine fugar before 

you put them into the flove; the next day 

turn them and duft them again ; when dry, 

pack them up. 

You may dry them in flices, or quarters, 

after the fame manner. 

To green codlins. 

Take your codlins, and coddle them 

gently, clofe covered; then peel your cod¬ 

lins. 
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lins, and put them into cold water, fetting 

them over a flow fire till they are geeen, clofe 

covered; they will be two or three hours 

doing. 

To dry apples or pears* 

Firft boil them in new ale wort, on a flow 

fire, for a quarter of an hour; then take 

them out and prefs them fiat, and dry them 

in your oven, or ftove ; put them up in pa¬ 

pers, in a box, and they will keep all the 

year. 
\ S' • - •. y . \ ' 

To make black caps of apples. 
/ <* 

Pare them, lay them in your pan, ftrew 

a few cloves over them, a little lemon peel 

cut very fmall, and two or three blades of 

cinnamon, with fome coarfe fugar; cover the 

pan with brown paper, fet them in an oven 

with the bread, and let them hand till the 

oven is cold. 

To make a compote of boonchretien pears. 

Pare your fruit, and cut them into flices ; 

fcald them a little, fqueezing fome juice of 

lemon 
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lemon on them, in the fcalding, to keep 

them white; then drain them, and put as 

much clarified fugar as will juft cover them i 

give them a boil, and then fqueeze the juice 

of an orange or lemon, which you beft ap¬ 

prove of, and ferve them to table when 

cold. 

A compote of baked wardens. 

Bake your wardens in an earthen pot, with 

a little claret, fome fpice, lemon peel, and 

fugar $ when you ufe them, peel off the 

fkin and drefs them in plates, either whole 

or in halves; then make a jelly of pippins, 

fharpened well with the juice of lemons, and 

pour it upon them ; when cold, break the 

jelly with a fpoon, and it will look very 

agreeable upon the red pears. 

To few pears purple. 
< 

Pint pare your pears, then cut them in 

two, or whole ; lay them in a ftew-pan, and 

boil the parings in water, juft fufficient to 

cover them; ftrain it off, and make it as 

Iweet as fyrup 5 pour it over your pears, and 

lay a pewter plate on them, putting on the 

cover 
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cover of the ftew-pan clofe, and let them 

flew over a flow fire for half an hour, or 

till they are quite tender, and they will be 

a fine purple* 
•a 

To rock candy violets. 

Pick the leaves off the violets, then boil 

feme of the fined: fugar till it blows very 

ftrong, which pour into your candying pan, 

being made of tin in the form of a dripping- 

pan, about three inches deep; then drew 

the leaves of the flowers as thick on the top 

as you can, and put it into a hot ftove for 

eight or ten days y when you fee it is hard 

candied, break a hole in one corner of it, 

and drain all the fyrup that will run from it, 

break it out, and lay it on heaps on plates to 

dry in the ftove. 

To candy violets whole. 

Take the double violets, and pick off the 

green ftalks; then boil fome fugar till it 

blows very ftrong, then throw in the violets, 

and boil it till it blows again ; then, with a 

fpoon, rub the fugar againft the fides of the 

E pan. 
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pan, till white; then ftir all till the fugar 

leaves them, and then fift and dry them. 

Note: Junquils are done the fame way , 

To preferve angelica in knots. 

Take young and thick ftalks of angelica, 

cut them into lengths of about a quarter of 

a yard, and fcald them then put them into 

water, ftrip off the fkins, and cut them into 

narrow flips 5 lay them on your preferving 

pan, and put to them a thin fugar, that is, 

to one part fugar, as clarified, and one part 

water ; then fet it over the fire, let it boil, 

and fet it by till next day ; then turn it in the 

pan, give it another boil, and the day after 

drain it and boil the fugar till it is a little 

fmooth ; pour it on your angelica, and if it 

be a good green boil it no more ; if not, heat 

it again, and the day following boil the fu¬ 

gar till it is very fmooth, and pour it upon 

your angelica ; the next day boil your fyrup 

till it rifes to the top of your pan, and put 

your angelica into your pan pour your fy¬ 

rup upon it, and keep it for ufe. 
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To dry it. 
t 

Drain what quantity yon will from thfr 

fyrup, and boil as much fugar as will cover 

it, till it blows; put in your angelica, and 

give it a boil till it blows again ; when cold, 

drain it, tie it in knots, and put it into a 

Warm ftove to dry, firft dlifting it a little ; 

when dry on one fide, turn it to dry on the 

other, and then pack it up. 

To preferve angelica in flicks* 

Angelica, not altogether fo young as the 

other, cut into ftiort pieces, about half a 

quarter of a yard, or lefs; fcald it a little, 

then drain it, and put it into a thin fugar as 

before ; boil it a little the next day, turn it 

in the pan the bottom upwards and boil it, 

and then finifh it as the other for knots. 

Note: When you will candy it, you 

muft drain it from the fyrup, wafh it, 

and candy it as the orange and lemon. 

E 2 Angelica 

y 4 
& ' !f 

1 V 

I 
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Angelica pajle. 

i ^ > 

Take the youngeft and moll pithy ange¬ 

lica you can get, boil it very tender, and 

drain and prefs out all the water you poftibly 

can; then beat it in a mortar to as fine a 

pafte as may be, and rub it through a fieve } 

next day dry it over a fire, and, to every 

pound of this pafte, take one pound of fine 

fugar in fine powder s when your pafte is 

hot, put in the fugar, ftirring it over a gentle 

fire till it is well incorporated ; when fo done* 

drop it on plates, long or round, as you think 

proper; dull it a little, and put it into the 

ftove to dry. 

To preferve ringoe root„ 

Take your ringoe roots, and parboil them 

reafonably tender; then pick and peel them; 

walh them very clean, dry them with a 

cloth, and put in as much clarified fugar as 

will cover them; boil them leifurely in a 

great filver balbn that is deep, fet on a cha¬ 

fing diih of coals, till you fee the rolls look 

clear 
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clear and your fyrup fomething thick, be¬ 

twixt hot and cold, and put them up. 

To preferve fweet-marjoram* 

Take the white of an egg, beat it very 

well, and take double refined fugar, beaten 

very fine and fifted; then take the marjoram, 

and rub it on a glafs that is clean, and lay it 

in form of the glafs ; fo do it with your egg, 

then feer it with your fugar on it, and lay it 

on papers to dry. 

To preferve quinces white. 

Pare and core the quinces; to every pound 

of fugar and quinces, put in a pint of watery 

boil them together as fall as you can, unco¬ 

vered : The fame way you may preferve pip¬ 

pins white. 

To preferve quinces white or red. 
« » 

Core and pare your quinces; thofe which 

you would have white, put into a pail of 

water for two or three hours; then take as 

much fugar as they weigh, and add as much 

water 

/ 

/ 
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water as will make a fyrup to cover them; 

boil the fyrup a little, then put in the quinces, 

and let them boil as faft as you can till they 

are very tender and clear $ afterwards take 

them out, and boil the fyrup a little higher 

alone, and when it is cold put the quinces up 

in pots; if you would have them red, put 

them raw into fugar and let them boil gently, 

being clofe covered, till they are red; you 

muff not put them into cold water. 

The jelly. 

Take a quantity of fpring water, and, put 

into it as many quinces, thin diced, and cores 

and parings, as will conveniently boil to be 

tender, alfo a large handful of hartfhorn; 

boil it very faft, keeping it ftirring 5 when it 

is ftrong enough tailed, rub it through a jelly 

bag : this is beft when it looks pure white; 

let your hartfhorn be boiled firft, add this 

to your fyrup, and boil it all together. 

To preferve apricots green. 

Take the apricots when about to ftone, 

before it becomes too hard for a pin eafily to 

pafs 
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pafs through; pare them in ribs very neatly, 

becaufe every ftroke with the knife will be 

feen; then put them into fair water as you 

pare them, and boil them till tender enough 

to flip eafily from your pin ; drain them, and 

put them into a thin fugar, that is to fay, one 

part fugar clarified, and one part water ; boil 

them a little, and fet them by till next day; 

then give them another boil, and the day 

after drain them, boil your fyrup a little 

fmooth, and put it upon them without boil¬ 

ing your fruit; let them remain in the fyrup 

four or five days; then boil fome more fugar 

till it blows hard, and add it to them ; give 

all a boil, and let them lie till the day fol¬ 

lowing; then drain them from the fyrup, and 

lay them out to dry, dufting them with a lit¬ 

tle fine fugar before you put them into the 

ftove. 

To put them up in jelly. 

You mu ft keep them in the fyrup till cod- 

lins are pretty well grown, taking care to 

vifit them fometimes that they do not four; 

which, if they do, the fyrup will be loft, by 

reafon it will become muddy, and then you 
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will be obliged to make your jelly with all 

frefh fugar, which will be too fweet, but 

when codlins are of an indifferent bignefs, 

draw a jelly from them as from pippins, as 

you are directed in the foregoing receipts; 

then drain the apricots from the fyrup, boil 

it and ftrain it through your {training bags $ 

then boil fome fugar, proportionally to the 

quantity of apricots you defign to put up, 

till it blows; then put in the jelly? and boil 

it a little with the fugar ; then put in the 

fyrup and the apricots, and give them all a 

boil together till you find the fyrup will be 

a jelly; then remove them from the fire, fcum 

them well, and put them into your pots or 

glaffes, obferving, as they cool, if they be 

regular in the glaffes, to fink and difperfe 

them to a proper diflance, and, when quite 

cold, to cover them up. 

To preferve apricots whole. 

Take the apricots when full grown, pare 

them, and take out their hones ; then have 

ready a pan of boiling water, throw them 

into it, and fcald them till they rife to the 

top of the water; take them out carefully 

with 
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with your fcummer, and lay them on a fieve 
to drain ; then lay them in your preferving 
pan, and lay over them as much fugar, 
boiled to blow, as will cover them; give 
them a boil round, by betting the pan half 
on the fire and turning it about as it boils; 
then fet it full on the fire, and let it have a 
covered boiling; then let them fettle a quar¬ 
ter of an hour, and pick thofe that look clear 
to one fide, and thofe that do not, to the 
other; boil that fide that is not clear, till they 
become clear; and, as they do fo, pick 
them away, left they boil to a pafte ; when 
you fee they look all alike, give them a co¬ 
vered boiling, fcum them, and fet them by ; 
the next day, boil a little more ugar to blow 
very ftrong, put it to the apricots, and give 
them a very good boil; fcum and cover them 
with paper, and put them in a ftove for two 
days ; then drain them and lay them out to 
dry, firfl drifting the plates you lay them on, 
and then the apricots extraordinary well, 
blowing ofr , what fugar lies white upon 
them ; put them into a very warm ftove to 
dry, and when dry on one fide, turn anc! 
duft them again; when quite dry, pack 
them up. 

F Note; 



34 THE COMPLEAT 

Note: In the turning them, you muft 

take care there be no little bladders in 

in them ; if there be, you muft prick 

them with the point of a penknife, and 

fqueeze them out, otherwife they will 

blow and four. 

To preferve apricot chips. 

Split the apricots, and then take out the 

ftones \ pare them, and turn them round 

with your knife ; put them into your pan 

without fealding, and put as much Sugar* 

boiled very Smooth, as will cover them; 

then manage them on the fire as the whole 

apricots. Scum them, and Set them in the 

fi:ove ; the next day boil Some more Sugar, 

very firong, drain the fyrup from the apri¬ 

cots, boil it very Smooth, put it to the frefh 

Sugar, and give it a boil; then put in the 

apricots, boil them firft round, and then let 

them have a covered boil; Scum them and 

cover them with paper, then put them into 

the ftove for two or three days $ drain them, 

and lay them out to dry, firft drifting them. 

Ta 
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‘To preferve apricots in jellies. 

\ ^ J 

Pare and ftone your Apricots, then fcald 

them a little; then lay them in your pan, 

and put as much clarified fugar to them as 

will cover them; the next day drain the 

fyrup, and boil it finooth ; then flip in your 

apricots, and boil as beforethe next day 

make a jelly with codlins, boiling fome 

apricots among them to give a better taile ; 

when you have boiled the jelly to its proper 

height, put in the apricots with their fyrup, 

and boil all together; when enough, fcum 

them well, and put them into your glafies. 
. » 

To make apricot pajie. 

Boil fome apricots that are full ripe to a 

pulp, and rub the fine of it through a fieve; 

to every pound of pulp, take one pound two 

ounces of fine fugar, beaten to a very fine 

powder ; heat well your pafte, and by de¬ 

grees put in your fugar; when all is in, give 

it a thorough heat over the fire, taking care 

not to let it boil; then take it off, and fcrape 

it all to one fide of the pan; let it cool a 

little, then lay it out on plates in what form 

F 2 you 
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you pleafe ; then duft them, and put them 

into the hove to dry. 

To make apricot clear cakes. 

Firft draw a jelly from codims, and, in 

that jelly boil fome very ripe apricots, and 

prefs them upon a lieve over an earthen pan; 

then ftrain it through your jelly bag, and to 

every pound of jelly take the like quantity 

of fine loaf fugar, which clarify and boil till 

it cracks; then put in the jelly, mix it well, 

and give it a heat on the fire ; fcum it and 

fill your glades; in drying them order them 

as before diredted. 

To make apricot jam. 

Pare the apricots, take out the hones* 

break them, take out the kernels and blanch 

them ; then, to every pound of apricots boil 

one pound of fugar, till it blows very 

ftrong; then put in the apricots, and boil 

them very bride, till they are all broke; then 

take them off, bruife them well, put in the 

kernels, and ftir them all together over the 

fire; then fill your pots or glafies with them. 

To 
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To preferve ne Bar ins. 

Split the nedtarins, and take out the 

Rones; then put them into a clarified fugar, 

and boil them round till they have well 

taken fugar ; take off the feum, cover them 

with a paper, and fet them by; the next 

day boil a little more fugar, till it blows very 

ftrong, put it to the nectarins, and give 

them a good boil; take off the feum, cover 

them and put them into the ftove ; the next 

day drain them, and lay them out to dry, 

firft duffing them a little; then put them into 

the ftove again. 

To preferve peaches whole. 
' • - - -»■* ♦- A v • * . » J ’ ' l .. . ‘ 

Take the Newington peach, when full 

ripe, fplit it and take out the ftone; then 

have ready a pan of boiling water, drop in 

the peaches, and let them have a few mo¬ 

ments fealding ; take them out, and put them 

into as much fugar, only clarified, as will 

cover them; give them a boil round, then 

feum them and fet them by till the next day; 

then boil fome more fugar to blow very 

ftrong, which fugar put to the peaches and 

give 
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give them a good boil; fcum them and let 

them by till the day following; then give 

them another good boil; fcum them and put 

them into a warm ftove for the fpace of two 

days; then drain them and lay them out, 

one half over the other, duft them and put 

them into the ftove ; the next day turn them 

and duft them, and, when thorough dry, 

pack them up for ufe* 

How to preferve peach chips. 

Pare your peaches and take out the ftones, 

then cut them into very thin ilices, not thicker 

than the blade of a knife ; then, to every 

pound of chips take one pound and a half of 

fugar, boiled to blow very ftrong ; throw in 

the chips, give them a good boil and let 

them fettle a little; take off the fcum, let 

them ftand a quarter of an hour, and then 

give them another good boil, and let them 

fettle as before; then take off the fcum, co¬ 

ver them and fet them by, and the next day 

drain them and lay them out, bit by bit; 

duft them and dry them in a warm ftove; 

when dry on one fide, take them from the 

plate with a knife and turn them on a fieve, 

and 



CONFECTIONER. 39 

and then again, if they are not pretty dry* 

which they generally are. 

JL 

How to put them in jelly. 

Draw a jelly from codlins, and when they 

are boiled enough to take as much jelly as 

fugar, boil the lugar to blow very ftrong; 

then put in the jelly, give it a boil, and put 

it to the chips3 give all a boil, fcum them* 

and put them into your glades. 

How to preferve peaches in brandy. 

Firft preferve your peaches whole, with 

their weight of fugar 3 do not fcald them in 

water, but boil them into the fyrup three 

times 3 lay your peaches in a large deep 

glafs for the purpofe, take the fyrup and pour 

it over them, with an equal quantity of 

brandy 3 cover them clofe and keep them 

for ufe. 

Nediarins do the fame way. 

To preferve violet plumbs. 

Violet plumbs are a long time yellow, and 

are ripe in the month of June 3 they are 
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preferved as follow ; put them into clarified 

fugar, juft enough to cover them, and boil 

them pretty quick; the next day boil them 

again as before; ’ the day after drain them and 
take away their fkins, which you will find 

all flown off; then put them into fugar boiled 

till it blows a little, and give them a boil; 

the day following boil feme more fugar till it 

blows a little, and give them another boil; 

the next day boil fome more fugar to blow 

very ftrong, put it to the plumbs in the fyrup, 

boil them a little, fcum them, the next day 

drain them and lay them out to dry, oh- 

ferving to duft them before you put them 

into the ftove. 

How to preferve green amber-plumbs. 

Take the green amber-plumbs when full 

grown, prick them in two or three places, 

and put them into cold water fet them over 

the fire to fcald, in which you muft be very 

careful not to let the water be too hot, left 

you hurt themwhen they are very tender, 

put them into a very thin fugar, that is to 

fay, one part fugar and two parts water ; give 

them a little warm in this fugar, cover them, 

and the next day give them another warm ; 

, the 
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the third day drain them, and boil the fyrup, 

adding a little more fugar; then put the 

fyrup to the plumbs, and give them a boil, 

and the day after boil the fyrup till very 

fmooth; then put it to the plumbs, cover 

them, and put them into the ftove ; the next 

day boil fome more fugar to blow very 

ftrong, put it to the fruit, give all a boil, 

and put them into the ftove for two daysj 

then drain them, and lay them out to dry, 

firft drifting them very well ^ manage them 

in the drying as other fruit* 

To preferve fruit green. 

Take pippins, apricots, pear plumbs or 

peaches, while they are green, and put 

them in a preferv.ing-pan, or ftew-pan ; co¬ 

ver them with vine leaves, and then with 

fine clear fpring water; put on the cover of 

the pan, fet them over a clear fire, when they 

begin to fimmer take them off, and carefully 

with your filce take them out, peel and 

preferve them as you do other fruit. 

/ 

\ 
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To prefereve green orange plumbs. 

Take the green orange plumbs, full 

grown, before they turn ; prick them with 

a fine bodkin, as thick all over as you pof- 

fibly can ; put them into cold water, as you 

prick them, and when all are done, fet them 

over a very How fire and fcald them with the 

utmoft care you can, nothing being fo fub- 

jecft to break, and if the fkin flies they are 

worth nothing ; when they are tender, take 

them, off the fire, and fet them by in the 

fame water for two or three days ; when 

they become four, and begin to fret on the 

top of the water, be careful to drain them 

very well, and put them in Angle rows' in 

your preferving-pan ; put to them as much 

thin fugar as will cover them, that is to fay, 

one part fiigar and two parts waterlet them 

over the fire, and by degrees warm them, till 

you perceive die fournefs to be gone, and 

the plumbs are funk to the bottom; then fet 

them by, and the next day throw away that 

fyrup, and put to them a frefh fugar of one 

part-fugar and one part water in this fugar 

give them feveral heats, but not to boil, left 

you hurt them 5 cover them and fet them in 

a 

A 
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a warm ftove, that they may fuck in what 

fugar they can; the next day drain the fugar, 

and boil it till it becomes fmooth, adding 

fome more frefh fugar; pour this fugar on 

them* return them into the ftove, and the 

day after boil the fugar to become very 

fmooth ; pour it upon the plumbs, and give 

all a gentle boil; fcum it and put them 

Into the ftove 3 the day following drain them 

out of the fyrup, and boil fome frefh fugar, 

as much as you judge will cover them, very 

fmooth; put it to your plumbs, and give all 

a very good covered boiling; then take off 

the fcum, cover them, and let them ft and 

in the ftove two _days ; then drain and lay 

them out to dry, dLifting them very welh 

To preferve the green Mogul plumb. 
1 ' • , • r 

Take this plumb when juft upon turning 

ripe, prick, with a penknife, to the very ftone 

on that fide where the cleft is, and put them 

into cold water ds you do them ; then fet 

them over a very flow fire to fcald, and when 

they are become very tender, take them 

carefully out of the water and put them into 

a thin fugar, that is, half fugar and half 

water ; warm them gently, cover them, and 

G 2 let 
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fet them by; the next day, give them ano¬ 

ther warm and fet them by ; the day follow¬ 

ing drain the fyrup and boil it fmooth, ad¬ 

ding to it a little frefli fugar, and give them 

a gentle boil; the day after boil the fhgar 

very fmooth, pour it upon them, and let 

them in the flove for two days ; drain them, 

and boil a frefli fugar to be very fmooth, or 

juft to blow a little, and put it to year 

plumbs; give them a good covered boiling, 

fcum them, and put them into a ftove for 

two days ; drain them, and lay them out to 

dry, dufting them very well. 

To preferve the green admirable plumb. • 

This is a little round plumb, about 

the fize of a damfon; it leaves the 

ftone when ripe, is fomewhat inclining 

to a yellow in colour, and very well de- 

ferves its name, being the fineft green 

when done, and with a tenth part; of 

the trouble and charge; as you will find 

by the receipt. 

Take this plumb when full grown, and 

juft upon the turn; prick them with a pen¬ 

knife in two or three places, and fcald them 

by 
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by degrees till the water becomes very hot, 

for they will even bear boiling ; continue 

them in the water till they become green, 

then drain them and put them into a clari¬ 

fied fugar ; boil them very well, and let 

them fettle a little ; then give them another 

boil, if pou perceive they fhrink and take 

not the fugar in very well; prick them with 

a fork all over, as they lie in the pan, and 

give them another boil; foam them, and fet 

them by; the next day boil feme other fu¬ 

gar, till it blows, and put it to them ; give 

them another boil, fet them in the Hove for 

one night; and the next day drain them and 

lay them out, firft bulling them* 

preferve yellow amber plumbs. 

T Take thefe plumbs when full ripe, put 

them into your preferving-pan, and put to 

them as much fugar as will cover them; give 

them a very good boil, let them fettle a lit¬ 

tle, and give them another boil three or four 

times round; fcurn them, and the next day 

drain them from the fyrup; return them 

again into the pan, boil as much frelh fugar 

to blow as will cover them, and give them 

a thorough boiling; fcum them, fet them in 

the 
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the ftove for twenty-four hours, and dram 
them ; then lay them out to dry, after ha¬ 
ving defied.them very well. 

Note: In the fcaldingof green plumbs, 
you muff always have a fieve in the bot¬ 
tom of your pan to put your plumbs in, 
that they may not touch the bottom ; 
for thofe that do, will burft before the 
ethers are any thing warm. 

^ f 

To put plumbs in jelly,. 

Any of thofe fort of plumbs are very 
agreeable in jelly, and the fame.method will- 
do for all as for one : I could make feme dif¬ 
ference, which would only help to confound 
the pra&itioner, and fwell this treatife in 
many places; but as I have promifed, fo I 
will endeavour to lay down the eafiefl me¬ 
thod I can. To avoid prolixity, and pro¬ 
ceed as above, (viz. plumbs in jelly) when 
your plumbs are preferved in their firft fugar, 
and you have drained them in order to put 
them in a fecond, they are then fit to be put 
up in liquid, which muft be thus : Drain the 
plumbs, and ftrain the fugar through a bag ; 
make a jelly of fame ripe plumbs and cod- 

lins 
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Jins together, by boiling them in juft as much 

water as will cover them 3 prefs out the 

juice, - and ft rain it; to every pound of juice 

boil one pound of fugar to blow very ftrong, 

and put in the juice ; boil it a little, put in 

the fyrup and plumbs, and give all a good 

boil s then let them fettle a little, fcum them 

and fill your glaffes or pots, 

T1 make dear cakes of white pear plumbs. 

Take the cleared: of your plumbs, put 

them into a gallypot, and boil them in a pot 

of boiling water, till they are enough ; then 

let the clear part run from them, and to 

every pound of liquor, add as much fugar, 

boiled to a candy height; then take it off, 

put the liquor to it, and ftir all together till 

it be thoroughly hot, but not boiled ; then 

put it in glafies, and dry them in a drove 

with a conftant warm heat. 

To preferve green figs. 

Take the final! green figs, flit them on 

the top, put them in water for ten days, and 

make your pickle as follows; put in as much 

fait into the water as will make it bear an 
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egg; then let it fettle, take the fcum off, 

and put the clear brine to the figs; keep 

them in water for ten days, then put them 

into frefh water, boil them till a pin will 

eafily pafs into them, then drain them and 

put them into other frefh water, drifting 

them every day for four days; then drain 

them, put them into clarified fugar, give 

them a little warm, and let them ftand till the 

next day % warm them again, and when they 

are become green give them a good boil i 

then boil fome other fugar to blow, put it to 

them, and give them another boil; the next 

day drain and dry them. 
t 

o ’ ” • " ' «;■ • ' • i 

To preferve ripe figs. 

Take the white figs when ripe, flit them In 

the tops, put them into a clarified fugar, and 

give them a good boil fcum them and fet 

them by ; the next day boil fome more fugar 

till it blows, pour it upon them, and boil 

them again very well; fcum them and let 

them in the ftove, the day after drain and 

lay them out to dry, firft dufting them very 

well. 
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To candy figs. 

Take your figs when they are ripe, weigh 

them, and to every pound of figs add a pound 

of loaf fugar, wetted fo as to make a fyrup; 

put the figs in when the fyrup is made, that 

is, melted ; let it not be too hot when you 

put them in ; boil them gently, till they are 

tender, and put them up in pots. To keep 

them too long candied they lofe their beauty $ 

but when you are defirous to ufe them, and 

you take any out of the pots, you muft 

take care to add as much loaf fugar, boiled 

to a candy height, as will cover thofe re-* 

maining in the pots $ but before you put 

the figs into the fugar, they muft be wafhed 

in warm w^ater, and dried with a clean 

cloth y let not your fyrup be boiled above a 

fyrup candy height; let the figs lie a day or 

two, then take them up, and lay them upon 

glaffes to dry $ they will candy in one hour’s 

lying in the fyrup, but It is better that they 

lie longer, 

H T® 
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To preferve green grapes. 

Take the largeft and beft gropes before 

they are thorough ripe 3 ftone them, fcalci 

them, and let them lie two days in the wa¬ 

ter they are fcalded in 3 then drain them, and 

put them into a thin fvrup, and give them a 

heat over a flow firs 3 the next day turn the' 

grapes in the pan, and heat them again the 

day after 3 then drain them, put them into 

a clarified fugar, give them a good boil, fcum 

them, and fet them by 3 the following day, 

boil more fugar to blow, put it to the grapes, 

give all a good boil, fcum them, and fet 

them in a warm flove all night 3 the day 

after drain the grapes, and lay them out to 

dry,, firft drifting them very well. 

To preferve bell grapes in jelly* 

Take the long,large bell, or roufon grapes, 

pick the ftalks off, ftone them, .and put them 

into boiling water 3 give them a thorough 

jfcald, take them from the fire and cover 

them down clofe, fo that no ft earn can come 

out 3 then fet them upon a very gentle fire, 

io as not to boil, for two or three hours 3 

take 

/ 
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take them out, put them into a clarified fu~ 

gar boiled till it blows very ftr.qng, as much 

as will a little more than cover’ them, and 

give all a good boil; fcum them5 boil a lit¬ 

tle more fugar to blow very ftrong, take a$ 

much plumb jelly as fugar, and give all a 

boil; then add the grapes to it, give them a 

boil together, fcum them well, and put them 

up into your pots or glaffes. 

To preferve grapes in chapters*, with one leaj\ 

when you gather them? 
i 

Take the great Gafcoyne grapes when they 

are green, before they be too ripe, and prick 

every one of them 3 to every pound of grapes 

add a pound and a quarter of fugar ; make a 

fyrupwith the verjuice of the grapes {trained; 

when your fugar is made clear and perfect, 

put in your grapes {trained into juice ; put 

them in a deep ha foil, cover them clofe, and 

fet them on a pot of fcalding water to boil; 

when your grapes are tender, take them up, 

boil the fyrup a little more, and, betwixt hot 

and cold, put them in broad glaffes or gaily- 

pots, (which is better than glaffes, as you 

muff lay one. duller over another) then put a 

paper over them and tie them up, 

H 2 To. 
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To preferve mulberries dry. 

Let the mulberries not be too ripe, but 

rather a reddifh green, and tart; having 

prepared a quantity of fugar equal to the 

mulberries, and brought it to its blown qua¬ 

lity, throw in the mulberries, and give them 

a covered boiling; the fugar alfo may be 

melted with the juice of mulberries to cla¬ 

rify it; when they have boiled, take the pan 

from the fire, fcurn it, and fet it in the ftove 

till next day ; then take them out, drain 

them from the fyrup, and put them up iq 

boxes for ufe, < ’ . 
4 r 

To preferve 'walnuts white. 

Take the largeft French walnuts, when 

full grown y but before they are hard, pare 

off the green fhell to the white, put them 

into fai|* water, and boil them till very ten¬ 

der | drain them and put them into clarified 

fugar, giving them a gentle heat $ the next 

day boil feme more fugar to blow, put it to 

them and give them a boil; the next day 

boil fome more fugar to blow very ftrong, 

piit it to the walnuts, give them a boil, fcum 

them 
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them and put them by; then drain them and 

put them on plates; duft them and put them 

into a warm ftove to dry. 

Mrs. Johnforis way of preferring walnuts 

black, 
‘ \ 

Take the fmaller forts of walnuts when 

full grown, and not fhelled ; boil them in 

water till very tender, but not to break, fothey 

will become black; drain them and flick a 

clove in every one; put them into your pre- 

ferving-pan, and if you have any peach fy- 

rup, or that of the white walnuts, it will be 

as well or better than fugar; put as much 

fyrup as will cover the walnuts, boil them 

very well, fcum them, and fet them by; 

the next day boil the fyrup till it becomes 

fmooth, put in the walnuts, and give them 

another boil; the day after drain them, and 

boil the fyrup till it becomes fmooth, adding 

more fyrup, if occaflon; give all a boil, fcum 

them, and put them into the pot for ufe. 

Note: They anfwer much better 

boiled up with the coarfeft Lilbon fugar. 

Theft 

V / 

I 



54 T H E C O M P L E A T 

Thefe walnuts are never offered as 

a fweetmeat, being of no ule but to 

purge gently the body and keep it 

open. 

Take a head of garlick, peel the cloves* 

throw them into fpring water, give them 

juft a boil, and preferye them as you do your 

apricots. 

Note : Thefi? are more proper for a 

cough. 

To preforms encumbers* 

Take little gerkins, put them in a large 

deep jug, cover them clofe down with vine 

leaves, fill the jug with water, cover it with 

a plate, fet it in the chimney corner, a little 

diftance from the fire, yet fo as to keep 

warm ; let them ftand fo a fortnight, then 

throw them into a fieve to drain; they will 

look very yellow, and will ftink; throw 

them into fpring water once or twice, to 

clear them; put them into a large deep 

ftew~pan5 or preferving-pan cover them all 
over 
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over with vine leaves, put in as much clear 

ipring water as will cover them ; fet them 

over a charcoal fire, look often at them, and 

when they are turned a fine green, drain off 

that water and put them into a frelh cold 

water; have your fyrup made ready thus; 

to every pound of fugar, add one pint of 

water, the clear peel of a lemon cut in long 

fhreads, an ounce of ginger boiled in water 

for a quarter of an hour; put the ginger and 

lemon peel to the fugar and water, boil it to 

a fyrup, throw in your cucumbers, and give 

them a boil; pour them into the pan you in¬ 

tend to keep them In, let them Hand till next 

day, and boil them again three times; when 

cold, cover them up, and they make as fine 

a fweet as is tailed. 
* » 

At the fame time take large green cucum¬ 

bers, full ripe, and cut them in four, long 

ways; put them into cold water, cover them 

with green vine leaves, and fet them over a 

charcoal fire till they boil; take them oft, 

throw them into a cold water, and repeat It 

feveral times, till they are a fine green and 

tender; then preferve them as above, or dry 

them as you do your other candied fweet- 

meats; 
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meats; either way they anfwer in tarts, 

mince-pies, or cakes, as well as citron. 

To preferve green almonds. 

Take the almonds when they are well 

grown, and make a lye with wood, charcoal 

and water; boil the lye till it feels very 

fmooth, drain it through a fieve, and let it 

fettle till clear; then pour off the clear into 

another pan, and fet it on the fire in order to 

blanch off the down that is on the almonds, 

which you muft do in this manner, viz, 

when the lye is fcalding hot, throw in two 

or three almonds, and try, when they have 

been in fome time, if they will blanch ; if 

they will, put in the reft, and the moment 

you find their fkins will come off, remove 

them from the fire, put them into cold wa¬ 

ter, and blanch them, one by one, rubbing 

them with fait then wafti them in fe- 

veral waters, in order to clean them ; in 

fhort, till you fee no foil in the water s 

when this is done, throw them into boiling 

water, and let them boil till fo tender as a 

pin may eafily pafs through them; drain and 

put them into clarified fugar without water, 

they 

/ 
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they being green enough do not require a 

thin fugar to bring them to a colour; but, on 

the contrary, if too much heated, they will 

become too dark a green ; the next day boil 

the fyrup and put it on them, the day after 

boil it till it be very fmooth, the day follow¬ 

ing give all a boil together, fcum them and 

let them lie four or five days; then, if you 

will dry them or put them in jellies, you 

mull follow the directions as for green apri¬ 

cots, ; ' 

Note: If you will have a compote of 

either, it is but ferving them to table 

when they are firft entered, by boiling 

the fugar a little more. 

To parch almonds* 

Take a pound of fugar, make it into a 

fyrup, boil it candy high, and put in three 

quarters of a pound of Jordan almonds 

blanched ; keep them ftirring all the while, 

till they are dry, then crifp them, put them 

in a box, and keep them dry. 

I i 
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4"'/- ■ • l: 

‘ To make chocolate almonds, 
* 'm. • fc' 

' j i - J ' ' . 0 ^ * 5 ' •"- ' / >' 1 ' 

Take a pound of chocolate, finely grated** 

and a pound and half of the beft fugar, 

finely lifted y foak gum dragon in orange- 

flower water, and work them into what form 

you pleafp; the pafte muft be ftiff; dry them 

in a ftove* 

You may write devices on paper, roll them 

tip, and put them in the middle, 

To make, little things of fugar% with devices im 
them. 

/ '<**' * / >r '• . .. 

Take gum dragon fteepecf in rofe water*. 

have feme double-refined fugar feered, and 

make it up into pafte ; fome of your paftes 

you may colour, with powders and juices, 

wha$ colour you pleafe, and make them up 

in what fliapes you like; colours by -them- 

ielves or with white, or white without the 

colours y in the middle of them have little 

pieces of paper, with fome pretty fmart 

fentences wrote on them; they will in com¬ 

pany make much mirth. 

To 
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To make white loaves. 

Take double-refined fugar, a little mufks 

and ambergreafe ; wet them with the white 

•of an egg, beaten to a froth to the thicknefs 

of a pafte ; when b eaten and tempered well 

together with a wooden fpoon, take as much 

as a filberd, made up round and cut round 

the middle like a loaf; put them in the oven 

upon papers, taking care the oven is not too 

hot, for they muft be perfe&ly white, only 

a little coloured at the bottom of the fugar; 

the longer they are beaten with the back of 

the fpoon the better. 

To make fugar of rofes, and in all forts of 

figures. 

Clip off the white from the red bud, and 

dry it in the fun; to one ounce of that, finely 

powdered, take one pound of loaf fugar ; 

wet the fugar in rofe water, (but, if in fea- 

fon, take the juice of rofes) boil it to a candy 

height, put in your powder of rofes, and the 

juice of a lemon ; mince all well together, 

put it on a pie plate, and cut it into lozenges, 

or make it into any figures you fancy, as 

12 mer^ 
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men, women, or birds; and if you want 

for ornaments in your defert, you may gild 

or colour them, as in the wormwood cakes. 

To preferve almonds dry. 

To a pound of Jordan almonds, lake half 

a pound of double-refined fugar; blanch 

one half of the almonds, and leave the other 

half unblanched; beat the white of an egg 

very well, pour it on your almonds, and wet 

them well with it; then boil your fugar 

again, dip in your almonds, ftir them all to¬ 

gether, that your fugar may hang well on 

them ; then put them on plates, place them 

in the oven after the bread is drawn ; let 

them ftay in all night, and they will keep the 

year round. 

To make almond cakes or figures* 

Boil a pound of double-refined fugar to a 

thin candy; blanch, with orange-flower 

water, half a pound of Jordan almonds; add 

the juice of one lemon, and the peels of two, 

grated to the juice ; firfc boil your fugar and 

almonds together, keeping it ftirring till the 

fugar is boiled to a proper height; put in the 
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lemon juice, Fir it well together over a flow 

fire, taking care it does not boil after the 

juice is in; make this into cakes, or what 

form or'fhape you pleafe, and either gilt or 

plain. 
• f . r ... £ " ■ 

; , • 1 > 1 . l > 

To make march pans. 
• . . , • >'■ ;* i ‘ ; i. * ' .■ ‘ V ‘ ■-S 

Blanch and beat a pound of almonds widi 

rofe or orange-flower water, and, when they 

are firmly beaten, put in half a pound of 

double-refined fugar beat and feered ; work 

it to a pafle, fpread fome on wafers, and dry 

it in the oven ; when it is cold, have ready a 

white , of an egg beaten, with rofe water and 

double refined fugar; let it be as thick as but¬ 

ter, and draw your march pan through it and 

put it in the oven; it will ice in a little tim 

and keep for ufe. 

e 

If you have a mind to have your march 

pan large, cut it, when it is rolled out, by a 

gutter plate, and edge it about like a tart; 

wafer the bottom, and fee as aforefaid when 

the ice is riling; you may colour, gild, or 

drew them with comfits, and form them in 

what fhape you pleafe. 

To 
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To dry cherries. 

Stone your cherries* and weigh them to 

eight pounds put two pounds of fugar, boil 

it till it blows very ftrong, put the cherries 

to the fugar, and heat them by degrees till 

the fugar is melted, for when the cherries 

come in it will fo cool the fugar that it will 

ieem like glue, and fhould you put It in a 

quick fire at firft it will endanger the burn¬ 

ing ; when you find the fugar is all melted, 

then boil it as quick as pofiible till the fugar 

flies all over them ; fcurn and fet them by in 

an earthen pan, for where the fugar is fo 

thin it will be apt to canker in copper, brafs, 

or filver; the next day drain them, and boil 

the fugar till it rifes; put in your cherries, 

give them a boil, fcurn them and fet them 

by till the next day; then drain and lay them 

out on fieves, and dry them in a very hot 

ftove. 
* 

/ 

To preferve cherries liquid. 

Take the beft Morello cherries when ripe, 

cither done them or clip their {talks off; 

to every pound take a pound of fugar, boil 

it 
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it till it blows very ftrong ; then put in the 

cherries, and by degrees bring them to boil 

as faft as you can, that the fugar may come 

all o ver them ; fcum them and fet them by, 

and the next day boil fome more fugar to 

the fame degree ; put fome jelly of currants, 

drawn as hereafter directed; for example y 

if you boil one pound of fugar, take one 

pint of jelly of currants, put in the cherries 

and the fyrup to the fugar, then add the 

jelly, and give all a boil together; fcum 

them, and fill your glafles or pots, taking 

care, as they cool, to difperfe them equally, 

or other wife they will fwim all to the top. 

To draw jelly of currants. 

Wafh well your currants, put them into 

a pan, and maih them; then put in a little 

water, boil them to a mummy, ftrew it on 

a fieve, and prefs out all the juice, of which 

you make your jelly. 

Note: Where white currant jelly is 

prefcribed, it is to be drawn after the 

fame manner, obferving to drain it 

firft. 
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. fW ,, * ^ ^ „ i . „ ... • - ' r ^(.y- * ■ • ?. ■• 

T? make cherry pafte. 

. ' i ? ; J*' '. • » t ; / < 

Take two pounds of Morello cherries, 
done them, prefs out the juice, dry them in a 

pan, and mafli them over a fire ) then weigh 

them, and take their weight in fugar beaten 

very fine, heat them over a fire till the fugar 

is well mixed, then drefs them on plates or 

glaffes 5 duft them when cold, and put them 

into a flove to dry. 
- ■■■' "i *■ - * 

• '•* l , . .. .J -I • ••• • • 

Mrs. Smith’s way of preferring cherries hi 

Take green goofeberries, dice them on 

the fide, that part of the liquor may run out, 

put them into pots, and put into the pots wo 

or three fpoonfuls of water; flop the pots 

very clofe, and put them in a fkellet of water 

over the fire, till the goofeberries have made 

a liquor as clear as water ; half a pound of 

goofeberries will make this liquor 3 take a 

pound of cherries ftoned, one pound of 

double-refined fugar beaten fmall; drew o y 
feme at the bottom of your iilver bafon, and 

then a layer of cherries, and cover them over 

with fugar ; keep feme to throw over them 

as 
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&S they boil, put to the cherries five or fix 
fpoonfuls of goofeberry liquor, fet them over 
the fire, and boil them very foftly at fir ft* 
till your fugar is melted, and afterwards as 
fall as you can; fcum it very well and care-* 
fully; when your liquor is jelly’d, it will 
flick upon your fpoon, and then put it tip % 
they do belt half a pound at a time. 

To preferve cherries the French way. 

Take Morello cherrries, hang them by 
their Italics one by one, where the Sun may 
come to dry them, and no dull can get ta 
them; this muft be in autumn; cut the flalks 
as for preferving, place them one by one in 
your glades, fcrape fo much fugar as will 
cover them, then fill them up with white 
wine, fet them in a Hove to fwell, and theu 
ufe them. 

Fo preferve cherries a cheap way* 

Take fix pounds of cherries, and flone 
them ; put half a pound of the befl pow«* 
dered fugar, boil them in a little copper, or 
other veiTel, as mofl convenient; when you 
think they are enough, lay them one by one 

£ •» 
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on the back fide of a fieve, fet them to dry 

in an oven that hath baked things, and when 

dry, put them in a ftove to keep them fo. 
f _ ; . •. ■ 

If any liquor be left, do more cherries as 

above ? they will keep well coloured all the 

.year. 

Mrs. Smith's way to candy cherries. 

Take cherries before they are ripe, ftone 

them, and pour clarified fugar boiled upon 

-them. 

To candy apricots, pears, plumbs, &c~ 

Cut your fruit in half, put fugar upon 

them, bake them in a gentle overt clofe 

flopped up, let them {land half an hour, and 

lay them, one by one, on glafs plates to dry, 

t To preferve goofeberries green. 

• Take the longed: fort of goofeberries the 

latter end of May, or beginning of June, 

before the green colour has left them; fet 

fome water over the fire, and, when it is 

ready to boil, throw in the goofeberries; let 

them 
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them have a fcald, then take them out, and 

carefully remove them into cold water; fet 

them over a very flow fire to green, cover 

them clofe that none of the fleam can iret o 

out, and when they have obtained their green 

colour, which will perhaps be four or five 

hours, drain them gently into clarified fugar, 

and give them a heat ? fet them by till next 

day, and give them another heat ; this you 

muff repeat four or five times, in order to 

bring them to a very good green colour; 

thus you may ferve them to table by way of . 

compote ; if you will preferve them to keep 

either dry or in jelly, you muff follow the 

directions as for green apricots before- 

mentioned. 
• • f ■ • 4 

To preferve goofeberries white. 

Take the large Dutch goofeberries when 

full grown, but before they are quite ripe, 

pare them into fair water, ftone them, put 

them into boiling water, and let them boil 

very tender; then put them into clarified fu¬ 

gar in an earthen pan, • and put as many in 

one pan as will cover the bottom, and fet 

them by till next day ; then boil the fyrup a 

little, and pour it on them; the day after boil 

K 2 it 



68 THE COMPLEAT 

it fmooth, and pour it on them y the third 

day give them a gentle boil round, by fetting 

the fide of the pan over the fire, and turn¬ 

ing it about a$ it boils, till they have had a 

boil i all over; the day following make a 

jelly with codlins, and finilh thejn as you de 

the others, 

T# dry goofeberries. 

To every pound of goofeberries, when 
ftoned, put two pounds of fugar, but boil 

the fugar till it blows very ftrong, then .drew 

in the goofeberries and give them a gentle 

boil, till the fugar comes all over them i 

let them fettle a quarter of an hour, give 

them another good boil, fcum them and fet 

them by till the next day; then drain and 

lay them out on fieves to dry, dufting them 

very muph ; put them before a brifk fire in 

the dove, and when dry on one fide, turn 

and duft them on the other $ when quite 

(dry, put them into your bpx. 

Take the goofeberries when full grown, 

wafh them and put them into your preserving 

pan? 
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pan, with as much fpring water as will co¬ 

ver them $ boil them all to a mummy, and 

ftrew them on a hair fieve over an earthen 

pot or pan $ then prefs out all the juice ; to 

every pound of pafte, take one pound two 

ounces of fugar, boil It till it cracks, take 

it from the fire, put in the pafte, and mix it 

well over a flow fire till the fugar is incor¬ 

porated with the pafte, then fcum it and fill 

your pafte-pots; give them another fcum, 
and when cold, put them into the ftove •> 

when crufted on the top, turn them and fee 

them in the ftove again; when a little dry, 

cut them in long pieces, fet them to be quite 

dry, and, when fo ‘crufted that they will 

bear touching, turn them on fieves, dry the 

other fide, and then put them into your 
jbox. 

Note: You may make them red or 

green, by putting the colour when the 

fugar and pafte is well mixed, giving it 

a warm altogether. 
• «. 

Goofeberry clear cakes* 

Goofeberry clear cakes are made after the 

fame manner as the pafte, with this differ¬ 

ence 
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cnce only, that you ftrain the jelly through 

the bag before you weigh it for ufe. 

To dry currants in bunches. 
. 

- - 

Stone your currants and tie them up in 

bunches; to every pound of currants boil 

two pounds of fugar, till it blows very 

ftrong ; dip in the currants, let them boil 

very faff till the fugar flies all over them, let 

them fettle a quarter of an hour, and boil 

them again till the fugar rifes almoft to the 

top of the pan; let them fettle, fcum them 

and fet them by till next day; then drain 

them and lay them out,* taking care to ipread 

the fprigs that they may not dry clogged to¬ 

gether ; duft them very much and dry them 

in a hot ftove. 7 

To preferve currants in jelly. 

Stone your currants, clip off the black 

tops, and clip them from the ftalks; to 

every pound boil two pounds of fugar, till it 

blows very ftong ; flip in the currants, give 

them a quick boil, take them from the fire 

and let them fettle a little ; then give them 

another boil, and put in a pint of currant 

jelly. 
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felly, drawn as directed before, till you fee 
the jelly will flake from the fcummer; then 
remove it from the fire, let it fettle a little, 
fcum them and put them into your glafles, 
and as they cool take care to difperfe them 
equally. 

To icc currants• 
\ ... t J, f j —. r \ 4 \ V . -{•. . * ' > 

. * 'i - -• ' " 

Take fair currants in bunches, and have 
ready the white of an egg, well beaten to 
froth, dip them in, lay them abroad, fift 
double-refined fugar pretty thick over them, 
and let them dry in a ftove or oven. 

Currant pajle. 

Wafh well your currants, put them into 
your preferving-pan, bruife them, and with 
a little water boil them to a pulp; then 
prefs out the juice, and to every pound take 
twenty ounces of loaf fugar, boil it to crack, 
take it from the fire, and put in the pafte ; 
then heat it over the fire, take off the lcurn, 
put it into your pafte-pots, or glafl.es, then 
dry and manage them as other partes. 
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To preferve barberries. 

Take a pound of barberries picked from 

the {talks, put them into two quart pans, fet 

them in a brafs pot full of hot water, to 

flew them; after this, {train them, add a 

pound of fugar, and a pint of rofe water, 
boil them together a little, take half a pound 

of the beft clufters of barberries you can get, 

dip them into the fyrup while it is boiling, 

take out the barberries, and let the fyrup 

boil till it is thick; when they are cold, put 

them into glaffes or gallypots with the 

fyrup. ’ . 
<. 

To dry barberries. 
:J:{’ 

Stone the barberries, and life them in 

bunches; weigh them, and to every pound 

of berries clarify two pounds of fugar, make 

die fyrup with half a pint of water to a 

pound of fugar, put your barberries into the 

fyrup when it is lcalding hot, let them boil 

a little, and fet them by with a paper clofe 

to them ; the next d;-y make them fcalding 

iiot, repeat this two clays, but do not boil it 

after 
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after the firft time, and when they are cold 

fey them on earthen plates, ftrew fugar well 

over them, the next day turn them on a 

fieve, and lift them again with fugar j turn 

them daily till they are dry, taking care your 

ftove is not too hot. 

To preferve or dry famphire. 

Take it in bunches as it grows, put an 

the fire a large deep ftew-pan filled with 

water ? when it boils throw in a little fait, 

put in your famphire, and when you fee it 

look of a fine beautiful green, take oft the 

pan direftly, and with a fork take up the 

famphire, lap it cn fieves to drain, and when 

cold, either preferve it, or dry it as the bar¬ 

berries if you froft them they will be very 

pretty. 

How to preferve rafberries liquid, 

Take the largeft and faireft rafberries you 

can get, and to every pound of rafberries 

take one pound and a half of fugar, clarify 

it, and boil it till it blows very flrong, then 

put in the rafberries, let them boil as fall as 

poflible, {brewing a little fine beaten fugar 
L on 
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on them as they boil; when they have h^d 

a good boil, thatthe fugar rifes all over them* 

take them from the fire, let them fettle a 

little, and give them another boil; to every 

pound of rafherries put half a pint of cur- 

rant jelly, let them have a good bcil, till 

you fee the fyrup hang in flakes from your 

fcummer; then remove them from the fire,, 

take off the fcum, and put them into your 

glafles or pots. 

Note: Take care to remove what 

fcurflhthere may be on the top ; when 

* cold, make a little jelly of currants and 

fill up the glafles; cover them with pa¬ 

per, find wet in fair water and dried 

between two cloths, which paper you 

muff put clofe to the jelly, then wipe 

clean your glades, and cover the tops of 

them with other paper. 

Rafterry cakes. 

Pick all the grubs and fpotted rafber.ri.es 

away, then brnife the reft and put them on 

a hair fieve over an earthen pan, put on them 

a board and weight to prefs out all the water 

you can, then put the pafte into your pre- 

• - ' ferving- 
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ferving-pan, and dry it over the fire, till 

you perceive no moifture left in it, ftirring 

it all the time it is on the fire to keep it 

from burning; weigh it, and to every poundf 

take one pound and two ounces of fugar, beat 

to a fine powder, and put it in by degrees; 

when all is in, put it on the fire and incor¬ 

porate them well together ; take them from 

the fire, fcrape all to one fide of the pan, let 

it cool a very little, then put it into your 

moulds; when quite cold, put them into 

your ftove without dufting them, and dry it 

as all forts of pafte. 

Note: You muft take particular 

care that your pafte doth not boil after 

your fugar is in, for if it does it will 

grow greafy, 
* 

'Kafberry clear cakes. 

Take two quarts of ripe goofeberries, or 

white currants, and one quart of red raf- 

berries; put them into a ftone jug, and flop 

them clofe; put it into a pot of cold water, 

as much as will cover the neck of the jug* 

then boil them in that water till it confes 

to a pafte, then turn them out in a hair 

L 2 neve 
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fieve placed over a pan, prefs out all the 

jelly, and ftrain it through the jelly bag; 

take twenty ounces of double-refined fugar, 

and boil it till it will crack in the water; 

take it from the fire, put in your jelly, and 

itir it over a flow fire till all the fugar is 

melted ; give it a good heat till all is incor¬ 

porated, take it from the fire, fcum it well, 

and fill your cake glaffes ; take off what 

fcum is on them and put them into the ftove 

to dry, obferving the method directed before 

for clear cakes. 

Note: In filling out your clear cakes, 

and clear paftes, you muft be as expe¬ 

ditious as poffible, for if it cools it will 

be a jelly before you can get it into 

them. 

White rafoerry dear cakes are made after 

the fame manner, only mixing white rafber- 

ties with the goofeberries in the infufion. 

Rajberry clear cakes, 

Take two quarts of goofeberries and two 

quarts of red rafberries, put them in a pan. 

with about a pint and half of water, boil 

them 
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them over a quick fire to a mummy, throw 

them upon an earthen pan, prefs out all the 

juice, then take that juice and boil it in ano¬ 

ther quart of rafberries; then throw them on 

a fieve, and rub all through the lieve that 

you can ; then put in the feeds, and weigh 

the pafte; to every pound, take twenty 

ounces of fine loaf fugar boiled; vdien cla¬ 

rified till it cracks, remove it from the fire, 

put in your pafte, mix it well, and fet it 

over a flow fire, ftirring it till all the fugar 

is melted, and you find it is become a jelly; 

take it from the fire, and fill your pots and 

glades whiift very hot; feum them, and put 

them into the ftove, obferving when cold to 

dry them as paftes before. 

Prefs out the juice and dry the pafte a lit¬ 

tle over the fire, then rub all the pulp thro’ 

a fieve, and weigh them ; to every pound 

take eighteen ounces of fugar fifted very fine, 

and the whites of four eggs ; put all in the 

pan together, and with a whifk beat it till 

it is very ftiff, fo that you may lay it in pretty 

high drops, and when it is fo beaten, drop 

it in what form you pleafe on the back Tides 
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of cards, paper being too thin ; if it be dif¬ 

ficult to get them off, duft them a little with 

a very fine fugar, and put them into a very 

warm ftove to dry, and when they are dry 

enough they will come eafily from the cards ; 

but whilft foft they will not ftir; then take 

and turn them on a fieve, let them remain a 

day or two in the ftove, then pack them up 

in your box, and they will, in a dry place, 

keep all the year without fhifting them. 

* ? 4 ' ** . *> 4 t ■ , ' 

Rajberry jam. 

Prefs out the water from the raiberries* 

and to every pound of ralberries take one 

pound of fugar; firft dry the ralberries in a 

pan over the fire, but keep them ftirring left 

they burn; put in your fugar, incorporate them 

well together, and fill your glafies or pots, 

covering them with thin white paper clofe to 

the jam, whilft it is hot, and when cold tie 

them over with other paper. 

Mow. to make a jam of cherries. 

Take fix pounds of cherries, ftone them 

into four pounds of loaf fugar, and let them 

ftand till the fugar is diflblved; then let them 

on 
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on the fire to boil very fall; when you find 

them itiff, lhake in half a pound of fugar 

more, let it boil till it comes clear from the 

bottom of your preferving-pan, and then it 

is enough. 

How to keep fruit for tarts all the year. 

Take your fruit when it is fit to pot, and 

ftrew fome fugar at the bottom of the pot, 

then fruit, and then fugar ; fo on till the pot 

is full ; cover them with fugar, tie a blad¬ 

der over the pot, then leather, and keep it 

in a dry place. 

To keep grapes, goofeberries, apricots, peaches* 

nedlarins, cherries, currants, and plumbs, * 

the whole year. 

Take fine dry fand, that has little or no 

faltnefs in it, and make it as dry as poffible 

with often turning it in the fun ; gather 

your fruits when they are juft ripening, or 

coming near ripe, and dip the ends of the 

ftalks in melted pitch or bees wax; and hav¬ 

ing a large box with a clofe lid, dry your 

fruit a little in the fun to take away the fu- 

perfluous moifture, and lightly fpread a layer 

of 
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of fand at the bottom of the box, and 

a layer of fruit on it, but not too near each 

other; then fcatter fand very even about an 

inch thick over them, and fo another layer 

till the box is full; then fhut the lid down 
# 

clofe, that the air may not penetrate; and 

whenever you take out any thing, be fure to 

mind the placing them even again ; fo you 

will have them ft for tarts, or other ufes, 

till the next feafon; if they are a little 

wrinkled, wafh them in warm water and they 

will plump up again : you may ufe millet 

inftead of fand, if you think it more con- 

venient. 

, ' I 
To keep cherries dry. 

Have ready a new ftone jar, very clean 

and dry, with a mouth juft wide enough to 

put your hand in ; gather your fruit when 

full ripe and Quite found, and with great 

care lay your cherries in, with their {talks 

on; have a bung to ftop it clofe, rozin the 

top all over, tie a firing round it, and if you 

have a well, hang it fo down as it may not 

come near the water, or touch the fide of 

the well, and the well mu ft be clofe co¬ 

vered;'if you have not that ccnveniency, 

bury 
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hury it at leaf! three or four foot deep in the 

earth* 

To keep figs and jlone fruit found and fit for 

ufe all the year* 

Take a large earthen pot, put the fruit 

into it in layer their own leaves being be¬ 

tween them $ then boil water and honey, 

feu mining it till no more will rife, make it 

not too thick of the honey, and pour it warm 

on them ; flop up the veffel clofe, and when 

you take them out for ufe, put them two 

hours in warm water, and they will have in 

a great meafure their natural tafte, 
• * , . ■ 

To keep fir aw berries, rajberriesy cur rants, goofier 

her ides, mulberries, and damfons. 

Take new ftone bottles, air them well in 

the Sun or by the fire, to take away the fu- 

perfluous moifture and prevent its fweating; 

take off the ftalks and put them into the 

empty bottles, by a fire, that may draw out 

as much of the air as may be > then fuddenly 

cork them up, and tie down the corks with 

wires; let the corks be found and not vifibly 

porous, for if they be the air will come in 

M 
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abundantly and corrupt the fruit > then in at 

moderate cool place cover the bottles with 

fand, laying them lideways* and the clofe- 

nefs will preferve them. 

V 

jT) keep grapes on the tree, or when pulled off 

the free• 

When they are come to their full growth* 

before they are quite ripe, make, for every 

bunch of grapes a bag of white paper, well 

oiled, clofe the top, that no rain can get into 

the bag, and they will keep good till after 

Ghriftmas; or if you pull them when juft 

ripe, and dip their ftalks in melted pitch or 

wax, and hang them in firings acrofs a room* 

jb that they do not touch one another : peans 

will keep the fame way all the year. 

To keep wallnuts, or JUberd's, all the year. 

w-' 

Gather them when they are ripe, with the 

green hulks on, bury them in dry fand, and 

. mix the filberts with them* 

■ • . , . c. * .... 

*■ . \ *\ ’ .* * „ 

» •. i. •? • ■ Mow 



How to keep all forts of flowers* 

'Gather them on a very fine clear day, at 

twelve o’clock ; have ready a box and a 

little writing land, place a layer of fand, 

then a layer of flowers, and fo on, alter¬ 

nately, till the box is full; clofe the box* 

-that no air can get in, 

To green leaves. 
. 

• - ; *' t- ^ ** 

Take little leaves of a pear-tree, keep 

them clofe flopped in a pale of verjuice and 

water, and gi-vc.. them a boil in fome fyrup 

of apricots; lay them -between two glades 

to dry, fmooth and cut them in fhape of 

apricot leaves, for little apricot leaves are fo 

tender that they will not endure greening ; 

be fure they be got with ftalks, and flick them 

in the apricots; clofe up the apricots as 

plump and natural as you can. 
• ■ ’ 

A grand trifle. 

Take a very large china difh or.glafs, that 

is deep, firft make fome very fine rich calves- 

foot jelly, with which fill the difh about 

- - M 2 half 
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half the depth; when it begins to jelly $ 

have ready fome Naples bifcuits, macaroons, 

and the little cakes called matrimony; take, 

an equal quantity of thefe cakes, break them 

in pieces, and flick them in the jelly before 

it be fliff, all over very thick; pour over that 

a quart of very thick fweet cream, then lay 

all round, currant jelly,- rafberry jam, and 

fome calves-foot jelly, all cut in little pieces, 

with which garnifh your difh thick all round* 

intermixing them and on them lay macaroons, 

and the little cakes, being firft dipped in 

fcak. 

Then take two quarts of the thickeft 

cream you can get, fweetCii it with double- 

refined fugar, grate into it the rine of three 

fine large lemons, and whifk it up with a 

whifk; take off the froth as it rifes, and 

lay it in your difh as high as you can pofiibly 

raife it; this is fit to go to the King’s table^ 

If well made, and very excellent when it 

comes to be all mixed together. 

Calves-foot jelly for the above dif h. 

Take four ealve’s feet, fet them on the 

fre in a faucepan, or pot, that holds two 

gaI- 
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v 

gallons of water \ let them boil faft till they 

are boiled to pieces, or two parts wafted, or 

till this jelly, by taking a little out, be as 

fliff as glue; then ftrain it through a fieve, 

when cold take off the fat at top; then take 

two quarts of this jelly, one quart of moun¬ 

tain wine, the juice of fix very large lemons, 

half a pound of double-refined fugar, and 

the whites of fix eggs, firft beat to a froth ; 

mix all together, let it boil, then run it 

through a jelly-bag into a bowl, on a good 

quantity of lemon peel; then throw what 

quantity you want into your difh, pour the 

reft into a difh, fo that you may cut it out 

when cold to garniih your trifle with. 

Take a quart of very thick cream, fweeten 

it with fine fugar, grate in the peel of two 

lemons, and half a pint of fweet white 

wine, then whifik it well, till you have 

railed all the froth you can, pour a pint or 

quart of thick cream into a china dilh, ac¬ 

cording to the depth of your difh; take 

two French rolls, flice them thin, and lay 

them over the cream as light as you can ; 

then a layer of fine clear calves-foot jelly, 

or 
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or hartfliom jelly ; then roll them over the 

curfant jelly, then put the French rolls, and 

whip up your cream, lay it on as high as you 

can, and what remains pour into the bottom of 

the difh ; garnifh the rim of your difh with 

different forts of fweetmeats, jejlies, and 

ratafia cakes; this looks very ornamental in 

the middle of the table. 
r 

4. 
\ 

Calves-foot jelly. 
Lc'' .>*:.&■' :: Civ ; v • • ' r. r 

Take a fet of calvesTeet, take the long bone 

out, fplit the foot, and take out the fat 3 

boil thefe in fix quarts of water, with half a 

pound of hartfhorn, till it be jelly, which, 

you may know by coolling a little in a plate, 

then ftrain it off, and fcum the fat off; beat 

the whites of twelve eggs, add as much fu- 

gar as "will fweeten it, the juice of fix le¬ 

mons, fome mace, a little orange-flower 

water, and a pint of white wine j ftir this 

all together over a ftove till it boils, it muft 

not be too fweet, nor too fharp; ftrain it 

through a jelly-bag, and let it rim on lemon 

peels to give it a colour. 

Hartf- 

1 
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Hartjborn jelly. 

Take half a pound of hartfhorrt fhavings, 

an ounce of ifmg-glafs; cut the iling-glafs 

to pieces, and put it and the {havings to five 

pints of fpring water j boil it to lefs than a 

quart, over a gentle fire 5 ftrain it, and let it 

ftand all night to fettle; melt the jelly, 

fqueeze in two large lemons and a half, the 

whites of ieven eggs, half a pint of white 

mountain wine, and fweeten it to your tafte 

with double-refined fugar ; then put all thefe 

ingredients upon the fire, ftir it pretty much 

till it boils, but boil it very little ; ftir it well 

together, fcum it through a jelly-bag, but 

let it not run very faft, if it does, put it in 

again ; put lemon peel into the glafles ; this 

quantity will make a dozen and a half of 

glades. 
■ .. Iff? " ■ \ .• 

Note : When they are made for the 

Tick, only fweeten them, and tindure 

them with faffron. 

Jelly 
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Pare the fofter fort of pleafant tafled ap¬ 

ples, flice them very thin, take out the cores 

and feeds, boil a pound of them in a quart 

of water till a fourth part be confumed * 

(train it well, and to every pint and half put 

three quarters of a pound of fugar, with a 

little mace or cinnamon, and boil it up to a 

thicknefs, adding a quarter of a pound of 

ifing-glafs ; then ftrain it again and put it up 

for ufe. 

Currant jelly* 

Strip off the currants, put them into a 

jug, fet the jug in a kettle of water, let it 

boil an hour, then throw your currants and 

juice into a fine lawn fieve, prefs out all the 

juice, and to every pint of juice put a pound 

of double-refined fugar; put them in your 

preferving-pan, fet it over a charcoal fire, 

and keep it fbirring till it is a jelly, which 

you will know by taking a little out to cool $ 

obferve to take off the fcum as it rifes, and 

when it is jelly’d and very clear, pour it into 

glafies} when cold^ cut round pieces of 

paper 
X 
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paper that will juft cover the jelly, dip’d 

in brandy ; put white paper over the glaffes, 

twifted round the top, and prick the paper 

full of holes with a pin* 

Black currant jelly, 
" I S v 

Make it the fame as the red currant jelly, 
\ 

only with this difference, make it with the 

the coarfeft lump fugar. 

. Note: This jelly is never ufed in a 

defert, but is a very good thing for a fore 

throat* 

erry jelly. 

Make it the fame way as the red currant 

jelly, only put one half currants and one half 

ralberries. 

Everlajiing fyllabubs» 
\ 

Take three pints of the thickeft and 

fweeteft cream you can get, a pint of rhen« 

nifh, half a pint of fack, three lemons, 

near a pound of double-refined fugar, beat 

N and 
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and lift the fugar and put it to your cream, 

grate off the yellow rind of three lemons, 

put that in, and fqueeze the juice of three 

lemons into your wine; put that to your 

cream, beat all together with a whifk juft 

half an hour, then take it up all together 

with a fpocn, and fill your glades. 

A fccond fort of fyllabubs. 

Take a quart of the thickeft cream you can 

get, make it very fweet with double-refined 

fugar, finely beat; grate in the yellow rind 

of two large lemons ; firft fill your glaffes 

one-third full of fack, or any white wine 

fweetened, a little juice of orange juft to 

give it a pleafant tartnefs, then with a whifk 

beat it up very well to a froth, take the 

froth, and with a fpoon put it in your glaffes 

as high as you can fill them, fo keep it 

whifking up as long as it will froth, and 

put it in your glaffes; if your cream is thin, 

beat up the yolk of an egg. 

A mock fyllabub» 

. Take a pint of fack and a pint of red 

port, the juice of a large lemon and a Se¬ 

ville 
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ville orange; grate in the yellow rind of one 

of the lemons, and a little nutmeg ; make 

it pretty fweet with fine fugar, take two 

quarts of ne w milk from the cow, make it 

blood warm, put it in a jug with a fpout, 

hold it high, and pour it in as if milked 

from the cow; when it has flood five mF 

nutes, have ready a pint of good warm 

cream, and pour that all over in the fame 

manner ; it will be beft to eat diredly, but 

very good two or three hours after. 

A whim-wham. 

Take a pint of fack and half a pound of 

Naples bifcuit, put them in a deep difh or 

bowl, and let them ftand ten minutes ; take 

a quart of cream, whifk it well, pour it over 

the wine and bifcuit, and fend it to table di~ 

redly; it mu ft be made juft as you are going 

to ufe it, 
\ 

You muft mind to put in as much bifcuit 

as will foak up the wine, and no more. 

N 2 New™ 

r 



92 THE COMPLEAT 

Newcajlie curd and cream. 

Take new milk, and put it in the bafon 

you intend to go to table ; let it Hand till It 

turns to curds, which may be one or two days 

after; eat it with cream and fugar, and it 

Is very fine. If your milk is good it will 

be two days turning. 

Runnet curd and cream. 

Take new milk and fweeten it, grate in 

nutmeg, and the yellow rind of a lemon; 

put in runnet enough to turn it to curds, 

which, if covered, will be in about two 

hours; then, if there is a quart, pour over it 

half a pint of thick cream, and fend it to 

table* 

To make Jhow cream. 

Take a large deep difh, threw the bottom 

with fine fugar beat to powder; then fill it 

with ftrawberries ; take fome fprigs of rofe- 

mary, flick a large one in the middle, and 

feveral round about, to refemble a tree.; 

then take a quart of the thickeft cream you 

can 
\ 
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can get, and the whites of eight or ten eggs; 
then whifk it up for half an hour, till you 
have made the froth very ftrong ; let it ftand 
ten minutes, and with a proper thing take off 
the froth, throw it over your tree, and cover 
your difh well with itif you do it well, it 
makes a grand pile in a defert. 

Almond butter with milk, 

To a quarter of a pound of blanched al¬ 
monds, very well beat, put forne new milk 
and rofe water; take a quart of thick cream, 
and the yolks of twelve eggs beat very well 
with a little of the cream; put the reft of the 
cream to them, then a quarter of a pint of 
new milk to the almonds, and ftrain it into 
the cream fo often that there is no ftrength 
left; ftrain all together into a fkellet, let it 
over a charcoal fire, and ftir it till it comes 
to a tender curd ; put it into a ftrainer, and 
hang it up till all the whey runs out; then 
take fix ounces of fine fugar, well lifted, 
and a little rofe water, and beat all into but¬ 
ter with a fpoon. 
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Almond-butter jelly. 

Take a pound of almonds blanched, and 

beat fine feven yolks of eggs, and ftrain out 

the almonds ; then let a quart of cream, or 

more, on the fire, and when it boils up put 

in a little lemon peel, and the juice of a 

lemon; put it in a cloth, let it hang a day 

or two, and put it into difhes. 

Orange butter. 

Take the juice of twelve oranges, the yolks 

of eighteen eggs, double-refined fugar * iuf- 

ficient to fweeten it to your tafte, but not 

very fweet; fet it over a flow fire, ftirring it 

all one way till it grows thick ; then put in 

as much butter as the bignefs of a wallnut, 

and a little ambergreale, keep it fmooth with 

ftirring, when it is thick put it into little 

China difhes, being dipt in water firft, that 

it may turn out the eafier. 
'■ * 

1 Fairy butter. 

Take the yolks of two hard eggs, beat 

them in a marble mortar with a large ipoon- 

ful 
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ful of orange-flower water, and two fpoon- 

fuls of fine fugar beat to powder; beat all 

to a fine pafte, add a like quantity of frelh 

butter juft taken out of the churn, and force 

it through a fine ftrainer full of little holes 

into a plate. 

To 7nake lech. 

Take a quart of cream, boil it, and in 

boiling put in fome diflolved ifing-glafs, ftir 

it till it is very thick, and take a handful of 

blanched almonds; beat them very fine, ftir 

them into the cream, and put into a di£h; 

when it is cold, 11 ice them, and lay the 

flices on a filver or China difh. 

Take a quart of new milk and a pint of 

cream; put it warm together, with a lpoorw 

ful of good runnet, and cover it with a cloth 

wrung out of cold water ; gather your curd, 

and put it in rufhes till the whey is run out, 

and ferve it either with or without cream. 



96 THE COMPLEAT 
✓ 

Lady Leicejiers Spanijh pap* 

Take a quart of cream, boil it with mace* 
then take half a pound of rice, lifted and 
beat as fine as Hour, boil it with the cream 
to the thicknefs of a jelly; fweeten it with 
fugar, and turn it into a fhallow difh: when 
cold, like it, and you may eat it like flum¬ 
mery, with cold cream. 

Cream curd. 

Take a pint of cream, boil it with a lit¬ 
tle mace, cinnamon, and rofe water, to make 
it fweet; when it is as cold as new milk, 
put in about half a fpoonful of good runnet, 
and when it curds, ferve it up in a cream 

difh. 

Lo make lemon cream, 

Squeeze nine lemons upon a pound and 
half of double-refined fugar, fourteen or fif¬ 
teen fpoonfuls of fair water, and fet it on the 
fire till the fugar is all melted; put in the 
white of nine eggs, fhain it, and fet it on 
the fire again 3 ftir it all the while, till you 
fee it begin to thicken; then put in orange- 

flower 
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flower water, about four or five fpoonfuls * 
take it off the fire, and put it into your 
glaffes; you mu ft cut fome lemon peel in 
fmall firings and lay in the bottom, after be¬ 
ing boiled tender; this muft be done over a 
charcoal fire. 

Orange cream. 

Do the fame as the lemon above. 

A fecond fort of lemon cream. 

Take one pint of thick cream, fet it on 
the. fire, keep it ftirring, let it fimmer, 
fweeten it very fweet with double-refined 
fugar, keep it ftirring till it is pretty cool, 
then put in the juice of half a lemon, with 
the peel fqueezed in to give it a fine bitter $ 
keep it ftirring till it is cold, then ftir it 
up high to bring a froth in the difh; this 
fhould be made early in the morning againft 
dinner. 

To make dear lemon cream. 

Take a little hartfhorn jelly, and put into 
it the peel of two lemons, taking care there 

O is 
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is none of the white ; fct it over the fire, 

let it boil, then take the whites of fix eggs* 

and beat them well; take the juice of four 

lemons, grate in the peel to the juice, let it 

foak a little while, and afterwards put the 

juice and eggs together; put in fuch a quan¬ 

tity of double-refined fugar as will fweeten 

it to your tafte ; let it boil very fait almoft 

a quarter of an hour, then {train it through 

a jelly-bag, and as it runs through put it in 

again, till it is quite clear ; after which take 

the peels of the lemons boiled in it, and cut 

them into each glafs ; far it till it is half cold 

and put it into the glafles. 
f ' 1 t 

To make yellow lemon cream. 

Grate off the peel of four lemons, fqueeze 

the juice to it, and let itifteep four or five 

hours, fcrain it, and put to it the whites of 

eight eggs, and the yolks of two well beaten 

and {trained 3 add thereto a pound of double- 

refined fugar, a quarter of a pint of rofe wa¬ 

ter, and a pint of fpring water ; ftir all thefe 

well together, and fet it on a quick fire, but 

let it not boil, and when it creams it is 

enough. 

To 
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To make Spanijh cream. 

Take three fpoonfuls of flour of rice feered 

very fine; the yolks of three eggs, three 

fpoonfuls of fair water, two fpoonfuls of 

orange-flower water, and mix them well to¬ 

gether , then put to it one pint of cream, 

let it on a good fire, keeping it ftirring till it 

is of a proper thicknefs, and then pour it into 

your cups. 

To make loaf-fugar cream. 

Take a pint of jelly of hart (horn, put in 

z little ifing-glafs, make it thick with al¬ 

monds or cream, which you pleafe % fweeten 

it very well, and put it into tin pois ; let it 

ftand till cold, and when you ufe it, dip the 

pan in warm water, and take it out whole. 

Imperial cream. 

Take a quart of water, fix ounces of hartf- 

horn, put into a {tone bottle, clofe and tied 

down, fill not the bottle too full, and let it 

in a pot of boiling water, or in an oven to 

bake ; let it Hand three or four hours, {train 

O 2 it 
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it through a jelly^bag, and let it cool, hav¬ 

ing ready fix ounces of almonds beat very 

fine ; put into it juft fo much cream as jelly, 
mix them together, then ftrain the almonds 

and cream, and fet all together over the fire 

till it be fcalding hot; ftrain it into narrow- 

bottom glaffes, let them ftand a whole day, 

and turn them out; ftick them all over with 
blanched almonds, or pine-apple feeds laid 

in water a day before you peel them, and 

they will come out like a flower; then ftick 

them on the cream. 

Almond cream. 

Take almonds blanched in cold water, 

beat them fine with rofe water and amber- 

greafe fteeped in them, take the yolks of fix 

eggs, beat your cream, being boiled with 

mace ; put in your almonds, and when well 

mingled, put in your eggs, taking care that 

they only fimrner; when it is thick take it 

off; your cream muft be an ale pint, half a 

pound of almonds, and fix whites of eggs; 
garnilh with gilded almonds and dried 

citron. 

An- 

t 

i 
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Another of the fame. 

Boil a pint of cream, beat an handful of 

almonds very fine with rofe water j take the 

cream off the fire and put it to the almonds, 

ftir them together and ftrain it, and feafon it 
* 

with rofe water and fugar, let it boil faff till 

it is thick, and ferve it up. 

Pifachia crea?n. 

Peel your piffachias, beat them very fine, 

boil them in cream; if it is not green enough 

add a little juice of fpinnage, thicken it 

with eggs, fweeten it to your palate, pour 

it into bafons, and fet it by till it is quite 

cold. 

Cold cream. 
\ 

Take a pint of fack or rhenifh wine, and 

a good deal of fine fugar; beat fine a quart 

of good cream, and a lemon cut round, a 

little nutmeg and cinnamon, and a fprig of 

rofemarv ; pour them all together, let them 

ftand a while, and beat them up with a rod till 

they rife; take it oft with a fpoon as it rifes, 

and 
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and lay it in a pot or glafs, and then ferve 

it up. 

Codim cream. 

Take twenty fair codlins, core them, beat 

them in a mortar with a pint of cream, drain 

it into a difh, and put into it fome brown 

bread crumbs, with a little fack, and cliiH it 

up 3 fo 'you may order goofeberries. 

i 

How fo make rajberry cream. 

Take the whites of {even eggs, and feven 

fpoonfuls of rafberry mafti; put them both 

in an earthen pan, and beat it well with a 

fpoon till it comes to a cream, or you think 

it looks white enough, then fill your glafifes ; 

this quantity will make about a dozen. 

How to make chocolate cream. 

Take a quart of cream, a pint of white 

wine, and a little juice of lemon; fweeten 

it very well, lay in a fprig of rofemary, grate 

fome chocolate, and mix all together; ftir 

them over the fire till it is thick, and pour it 

into your cups. 
A!~ 

i 
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* Almond cream. 

Blanch almonds, bruife them fmall In a 

mortar, and drain them through a drainer 

with fair water ; drain them again with 

thick milk, and with, a quarter of a pound 

of fugar; put them into a pot, add a little 

fait, and fet it over the fire ; ftir it well that 

it burn not to the pot; when it is boiled take 

it from the fire, cad a ladle of fair water in¬ 

to it, cover it with a di£h, and let it dand ; 

afterwards take a clean cloth of an ell long, 

let it be held drait and cad the cream, 

upon it- with a ladle, draw from under the 

cloth the water from the cream, pin the four 

corners together, and hang it up again. 

A 

Steeple cream. 

Take five ounces of hartfhorn and two 

ounces of honey, put them into <a done bot¬ 

tle, and fill it up to the neck with fair wa¬ 

ter ; put in a fmall quantity of gum arabic, 

and gum dragon ; then tie up the bottle ve¬ 

ry clofe, fet it into a pot of water with hay' 

at the bottom, let it dand fix hours; then 

take it out, let it dand an hour before you 

open 

/ 
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open it, then ftrain it and it will be a ftrong 

• jelly; take a pound of blanched almonds, 

beat them fine, and mix them with a pint 

of thick cream; let it ftand a little, ftrain 

it, mix it with a pound of jelly, and fet it 

over the fire till it is fcalding hot fweeten 

it to your tafte with double refined fugar, 

take it off, put in a little amber, and pour 

it into fmail high gallypots, like a fugar loaf 

at top ; when it is cold pour them out, and 

lay cold whipt cream about them in heaps, 

taking care it does not boil when the cream 

is in. 

Sweetmeat cream. . 
« 

Take fome good cream, and flice fome 

preferved peaches into it, apricots, or 

plumbs, fweeten the cream with fine fugar, 

or with the fyrup the firft was preferved in ; 

mix all well together, and put it into your 

bafons. 

Stone cream. 

Take a pint and a half of thick cream, 

boil in it a blade of mace and a flick of cin- 

% namon, with fix fpoonfuls of orange-flower 

water; 
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water; fweeten it to your tafte, and boil it 

till thick $ pour it out, and keep it ftirring 

till almoft cold, then put in a fmall fpoonful 

of runnet, and put it in your cups or glaffes ; 

make it three or four hours before you 

ufe it. 

Clouted cream» 

Take a great quantity of new milk from 

the cow, fcald it in a kettle on a charcoal fire, 

ftirring it, and when it is juft ready to boil, 

take it off and ftir it a little ^ then lade it 

into a milk-pan, and let it ftand at leaft 

twenty-four hours ; then divide the cream 

with a knife, as it ftands upon the pan, and 

take it off* with a fkimmer, that the thin milk 

may run away; then lay it into difhes, one 

piece upon another, till your diflu be as full 

as you pleafe to have it; keep it twenty-four 

hours before you fpread it. 

.Blanched cream. 

Take a quart of the thickeft cream you can 

get, fweeten it with fine fiigar and orange- 

flower water; then boil it, and beat the 

whites of twenty eggs with a little cold 
' P cream. 
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cream, take out the treads, and when the 

cream is on the fire and boils, pour in your 

eggs, ftirring it very well till it comes to a 

thick curd; then take it up, and pafs it 

through a hair fieve ; beat it well with a 

fpoon till it is cold, and then put it in your 

difhes, 

. \ :■/ \ ' 

Almond cujiard. 

Take half a pound of fweet Jordan al¬ 

monds, and three bitter almonds; blanch 

and beat them very fine with orange-flower 

water, and the yolks of fix eggs well beat 

and {trained, with a quart of fweet cream.; 

mix all together, and fweeten it to your pa¬ 

late ; fet it over a flow fire, and keep it ftir¬ 

ring one way till it be thick, then pour it 

into your cups, and if you would have It 

richly perfumed, put In a grain of amber- 

greafe. 

Orange cujlard 

Take the juice of ten oranges, {train and 

fweeten them to your tafte, difiblve your 

fugar in the juice over the fire; when cold, 

take fix and twenty yolks of eggs, beat them 

well. 
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well, and mingle them with a quart of 

cream; put the juice of ten oranges more 

in, and ftrain all together, keeping them 

ftirring all the time they are over the 

fire, one way, for fear of curding; when 

it is of a good thicknefs pour it into your 

cups. 

Plain cujlard\ 

Take a quart of cream or new milk, a 

flick of cinnamon, four laurel leaves, and 

fome large mace •> boil them all together, 

and take twelve eggs, beat them well toge¬ 

ther, fweeten them, and put them in your 

pan; bake them, or boil them, keeping 

them ftirring all one way, till they are of a 

proper thicknefs, 

You fhould boil your fpice and leaves firft, 

and when the milk is cold, mix your eggs 

and boil it: you may leave out the fpice, 

and only rife the laurel .leaves, or, in the 

room of that, four or five bitter almonds. 

A fecond fort. 

Take a quart of new milk, the yolks of 

fix eggs, beat fine and ftrained, and half a 

P 2 ' final! 

1 
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fmall nutmeg grated; fweeten all to your 

palate, and either bake or boil them. 

A third fort. 

Boil a quart of cream, then fweeten it 

with fine powder fugar, and beat up the 

yolks of eight eggs, with two fpoonfuls of 

orange-flower water ; ftir all together, ftrain 

it through a fieve, fet them on the fire, and 

keep them ftirring all one way till they are 

of a proper thicknefs; then pour them into 

your cups, and put them foon after in 

a ftew-pan, put in as much water as will 

rife half up the cups, fet the ftew-pan’over 

a charcoal fire, and let it fimmer fo as to 

have them of a proper thicknefs. 

A cream pojfet. 

Take twelve eggs, leave out two or three 

whites, take out all the treads, and beat 

them very well into the bafon you make 

your poffet in,; add half a pound of fugar, 

a pint of fack, and a nutmeg grated; ftir it 

and fet it on a chafing-difh of coals till it is 

more than blood warm; take a quart of 

fweet cream, wdren it boils pour it into a 

bafon. 
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bafon, cover it with a warm plate and a cloth, 

then fet it on a chafing-difti of embers till it 

be as thick as you would have it, and ftrew 

on fome fine cinnamon. 

Orange leaves. 

Scrape your Seville oranges, and cut off a 

piece of the top ; take out all the meat, and 

as much of the white as you can without 

breaking; boil them in water till they are 

tender, fhifting the water frequently and 

placing hot water in its room ; let them 

Hand in that fyrup all night, take them out 

and fill them with a thick cuftard before it 

is baked; put on the lids and bake them, 

and when they are cold fend them to the 

table. 

Almond flummery. 

Take three ounces of hartlhorn, put it to 

boil in two quarts of fpring water 5 let it 

fimmer over the fire fix or feven hours, till 

half the water is confumed ; or elfe put it in 

a jug, and fet it in the oven with houfhold 

bread ; then ftrain it through a fieve, and 

beat half a pound of almonds very fine, 

with 
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with a quantity of orange-flower watery 

when they are beat, mix a little of your 

jelly with it, and fome fine fugar; ftrain it 

with the reft of the jelly, ftirring it till it is 

a little more than blood warm s then pour 

it into your bafons or cups, and when you 

ufe them ftick in almonds cut frnall. 

Ijing-glafs flummery* 

Take fix ounces, of ifing-glafs, put it in a 

quart of new milk, fweeten it, fet it over 

the fire, and keep it ftirring one way all the 

time, till it is jelly’d s pour it into your ba¬ 

fons, and when cold turn it out s you1 may 

put in orange-flower water, juft as you 

like it. 

, s 

Oatmeal flummery, 

Take oatmeal, fteep it in pure clean water 

till it turns four, ftir it every day, ftrain it, 

and then put it in a kettle over the fire; 

keep ftirring it with a wooden ftick one way 

all the time, till it is as thick as a hafty- 

pudding; then pour it into your bafons, and 

when cold turn it out; you may eat it with 

milk, ale, or wine, fweetened. 
Bloom- 
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Bloomage. 

> 

Take clear hartfhorn and cal ves-foot jelly, 

make it pretty fweet, put in a little orange- 

flower water, a little rofe water, a little white 
• i , . - 

wine, and the juice of an orange ; putinas 

much of all the ingredients as will make it 

palatable, blanch fome fweet almonds and 

pound them in a mortar with the orange- 

flower and rofe water, as much as will turn 

the bloomage white, and (train it well; ftir 

all together till you find it jelly, which you 

will know by taking a little out in a fpoon s 

pour it into what thing you pleafe to fhape it 

in, and when co!d~ turn it out and (tick it 

with almonds $ if it (licks, dip your balbn 

or glafles in hot water. 

To make cheefecakes. 

Take a gallon of new rnilk, fet it as for a 

cheefe, and gently whey it; then break it 

into a mortar, put to it the yolks of fix eggs, 

and four of the whites ; fweeten it to your 

lade, put in a nutmeg, fome rofe water, and 

fade 3 mix thefe together, fet over the fire a 

quart of cream, and make it into a hafty- 

pud- 
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pudding; mix all together very well, and fill 

your pattipans juft as they are going into the 

oven, which muft be ready immediately to 

receive them ; when they rife well up, they 

are enough ; make your pafte; take about a 

pound of flour and ftrew three fpoonfuls of 

loaf fugar into it, beat and lifted ; rub in a 

pound of butter, one egg, and a fpoonful 

of rofe water, the reft cold fair water ; make 

it into a pafte, roll it very thin, put it into 

your pans, and fill them almoft full. 

Potato or lemon cbeefcakes. 

Take fix ounces of potatoes, four ounces 

of lemon peel, four ounces of fugar, and 

four ounces of butter; boil the lemon peel 

till tender, pare and fcrape the potatoes, boil 

them tender and bruife them; beat the lemon 

peel with the fugar, then beat them all to¬ 

gether very well, and let it lie till cold ; put 

cruft in your pattipans and fill them a little 

more than half; bake them in a quick oven 

half an hour, and lift fome double-refined 
i 

fugar on them as they go in; this quantity 

will make a dozen fmall pattipans. 

Mrs. 



ii3 CONFECTIONER. 

Mrs. Harriforis cheefe-cakes. 

For the pafte ufe a quart of fine flower or 

more, a pound of butter rubbed into the 

flower, with a quarter of a pound of fugar 

beat fine, two fpoonfuls of orange flower 

water ; make it into pafte and lay it in patti- 

pans for the curd, take the yolks of twelve 

eggs beat in a pint of very thick cream ; 

when the cream boils up put in the eggs, 

then take it off' and put it in a cloth over a 

cullender ; whey fome new milk with run- 

net for the other curd, when you temper 

them both together, take a pound of cur¬ 

rants, three quarters of a pound of butter, 

half a pound of fugar, a quarter of an ounce 

of nutmegs, four fpoonfuls of rofe water, 

and bake them quick. 

Lady Leicejlers cream cbeefe. 

Take a gallon and a half of ftroakings, 

and put to it one quart of boiling milk, and 

one handful of marigold flowers, boiled in 

water and ftrained, then putin the runnet 

as the cheefe comes 3 whey it gently down 

and put it in your vat and make your cheefe, 

Q_ then 
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then tarn it into a dry cloth into the vat, and 

put it into the prefs ; when there an hour* 

take it out and fhift it into dry cloths, fo do 

five or fix times; about five o’clock take it 

out arid fait it, and, put it into a dry cloth 

twice a day for four or five days, then put 

it into nettles frefii twice a day, and keep it 

there two or three weeks, then eat it; this 

is a very good cheefe. 
* r'' 'r\, 

Cheefe cakes. 

Take tender curds, two gallons of milk, 

a quart of cream, and force the curd through 

a canvafs (trainer ; add to this half a pound 

of good butter, a pint of cream, the yolks 

of twelve eggs, and two whites, put nutmeg, 

rofe water, and fait to your own tafte ; then ' 

mingle thefe well together, and add to this 

a pound of currants wafhed, plumped, and 

dryed; mix them all together and put them 

into coffins, and bake them in an oven or 

hot ftove. 

Cheefe cakes. 

Take the curd of a gallon of milk, three 

quarters of a pound of frelh butter, two 

grated 
Ci r 
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grated bifeuits, two ounces of blanch’d al- 

monds pounded, with a little lack and orange 

flower water, half a pound of currants and 

•{even eggs, fome fpice and fugar, beat them 

up in a little cream, till they are very light, 

and then make your cheefe cakes. 

Orange cheefe cakes. 

Take half a pound of Jordan almonds, 

•beat them very fine, and put to them a little 

back or orange flower water, left they turn to 

oil; the yolks of eight eggs, and three 

•whites, three quarters of a pound of melted 

butter, and the rinds of two Seville oranges, 

orated and well beaten ; mix thefe all tore- 

ther and fweeten it to your tafte ; the oven 

mull be as quick as can be without burning 

them ; and a very little time, will bake 

■them. 

To make rice cheefe cakes. 

Take a pound of ground rice, and boil it 

in a gallon of milk, with a little whole 

cinnamon, till it be of a good thicknefs ; 

then pour it into a pan, and put about three 

quarters of a pound of frefli butter in it ; 

Q^2 then 
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then let it (land covered dll it is cold •, then 

put in twelve eggs, and leave half the whites 

out, and a pound of currants, grate in a 

fmall nutmeg, and fweeten it to your own 

* 

Fine puff pafte* 

To every pound of flour put one pound 

of butter, and the yolk of an egg. Firft 

take a quarter of a pound of the butter, and 

rub it in finely with the flower, then make a 

hollow in the middle of your flour, and 

beat the yolk of your egg very fine or it will 

fpot the cruft, then put in as much icold 

water as will make it into a light pafte, 

work it up light and roll it out, then divide 

the reft of the butter into five parts, take 

one and ftick it into little bits all over, then 

ihake a little flour all over, and roll it up 

round, and cut off a piece at the end, and 

lay on the middle of the roll, and roll it 

out again ; do this five times and it is the 

fineft puff pafte you can make, and it will, 

when baked, fleak finely. 

Fine 

/ 
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Fine pajle for tarts. 

Take a pound of flour, a pound of loaf 

fugar beat fine, and a pound of butter, 

work it up all together, don’t roll it, but 

beat it well with the rolling pin tor half an 

hour, folding it up and beating it out again, 

then roll out little pieces, as you want for 

your tarts. - 

Pajle for pattipans. 

Take a pound of fine flour, a fpoonful 

of fugar, three quarters of a pound of good 

butter, rub it all into your flour, then take 

the yolks of two eggs, the white of one, as 

much water as will wet it, beat them and 

pour it into the flour, and work it all toge¬ 

ther, then roll it out thin, and it will rife in 

baking. 

Pafle for a pafy. 

Lay dowrn a peck of flour, work it up 

with fix pound of butter and four eggs, and 

make it into a ftiff pafte with cold water. 

Pafe 

i 
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Pafle far aflanding cruji. 

To a peck of flour put fix pounds of 

blitter, lay your flour in a large difh, make 

a hollow in the middle, put your butter in 

a faucepan of water on the fire, and when 

the butter is all melted take it off and put 

it into the flour hot, and with a wooden, 

ipoon or flick work it all together, then with 

your hands work your pafte quick, and pull 

it all into little pieces, till it is quite cold, 

then work it up into a ftiff pafte, and form 

it into what fhape you will, and build your 

walk for a flanding pye. It requires a good 

deal of ftrength to work this cruft, 

To candy any fort of flowers. 

Pick your flowers from the white part, 

then boil as much double refined fugar to 

candy high, as you think will receive the 

flowers you do ; then putin the flowers and 

ftir them about, till you perceive the fugar 

to candy' about them, then take them oft' 

the fire, and keep them ftirring till they 

are cold in the pan you candied them in, 

then fift the loofe fugar from them, and keep 

them 
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them in boxes dry ; or you may candy your 

flowers whole, juft as you think beft. 

• To candy orange flowers. 

Take half a pound of double refined 

fugar finely beaten, wet it with orange flower 

water, and boil it candy high, then throw 

in a handful of orange flowers, keeping it 

ftirring, but don’t let it boil, and when the 

fugar candies about them, take it off the 

fire, drop it on a plate, and fet it by till it k 

cold, 1 

To preflerve hops with goofleberries. 

Take the largeft Dutch goofeberries, and 

cut them acrofs at the head, and half way 

down, and pick out the feeds clean, but 

don’t break the goofeberries; then take fine 

long thorns fcrape them, and ftick on your 

goofeberries, put in the leaf of the one, to 

the cut part of the other, and fo till your 

thorn is full, then put them in a new pip¬ 

kin with a clofe cover, and cover them with 

water, and let them ftand fcalding till they 

are green (before your water boils) and 

while they are greening make a fyrup for 

them. 

( 
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them, and take whole green goofeberries and 

boil them in water till they all break, then 

ftrain the water through a fieve ; to every 

pound of hops put a pound and a half of 

double refined fugar, put the fugar and heps 

into the liquor, and boil them uncovered, 

till they are clear and green, then take them 

up and lay them on pye plates, and boil 

your fyrup longer; lay your hops in a very 

deep gallipot, and when the fyrup is cold 

pour it on them, cover them with paper and 

keep them in a ftove for fome time, after- 

wards in a very dry place. 
j 

To preferve goofeberries whole without. 

foning. 

Get the largeft preferving goofeberries, 

pick off the black eye, but not the italic, 

then lcald them, but take great care they 

don’t break, then take them up and throw 

them into cold water, and to every pound 

of goofeberries put a pound and a half of 

double refined fugar, firit clarify your fugar; 

to every pound of fugar a pint of water ; 

and when the fyrup is cold, lay your goofe¬ 

berries fmgle into your preferving pan, and 

’ put 

v 
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put the fyrup to them, fet them on a flow 
fire, and let them boil, but not too faft, 
left they break $ when you perceive the fu- 
gar has entered them, take them off, cover 
them with white paper, and fet them by till 
next day; then take them out of the fyrup, 
boil the fyrup till it begins to be ropy, fcum 
it, put it to them again, and fet them on a 
gentle fire ; let them preferve gently till you 
perceive the fyrup will rope, then take them 
offi fet them by till they are cold, and cover 
them with paper; boil fome gooseberries in 
fair water, when the liquor is ftrong ftrain it 
off, let it ftand to fettle, and to every pint of 
that liquor put a pound of double-refined 
fugar and make a jelly of it; put the goofe- 
berries in glafles, when cold pour the jelly 
over them, and the next day paper them; 
wet and half dry the infide paper, to lie down 
the clofer, put on your upper paper, and fet 

them in a ftove. 
** * - f '• ,.»y . fr , - ?• *. 1 j r. 

... ... ’ - # 

If you have a mind to make a little tree 
of them according to art, they will be pretty 

in a defert. 

How R 
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V’-)!; a n ■ •■ : 

, How to make wafers. 
• V > • 0. ■ • ' ' 

Take a pound of fine flower, and eight 
eggs ; beat them well together, put in a 
penny loaf grated* one nutmeg, two glades 
of lack, a fpoonful of ye aft* better than half 
a pound of melted butter, and as much milk 
as will make it thick batter ; let it ftand 
three or four hours to rife; they mult bo¬ 
wel! beaten, and when you have rolled them 
out thin,' put them into any fhape, and bake 
therm * > 

Afecond foft \ . 

.... •/; v . ; • <• ; ■ ' . ’ 

Dry the flower very well, either in a filver 
baibn or pewter, over a charcoal fire ; ftir it 
often that it may not burn, and when cold 
lift it through a hair fxeve ; then make a thin 
batter with cream, a little water, lack, cin¬ 
namon, and mace beaten and lifted, with 
double- re fined fugar ; mix and beat all well 
together, and when your irons are clean and 
very hot rub them with a little butter and 
a clean rag, then put them on and turn the 
irons, flrft one way and then another, till 
youth ink they are brown, which will be in 

x a 
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a fmall time; take them off the irons, and 

roll them about your finger or a ftick, and 

keep them in a tin pot near the fire; you 

mitft make them over a quick charcoal fire, 

or elfe they will not come off the irons 

whole. 
■ _/ \ 

T0 make fugar *wafers$ 

Sift fome fine fugar, put about two fpoon- 

fuls at a time in a fmall filver porringer or 

filver ladle ; wet it with juice of lemon till 

it be a little thin ; put in two drops of fack, 

with what perfume you like, throw it over a 

very flow fire ; when a thin white Ik in rifes, 

thenftir it, and drop it on fquar.e papers as 

broad as your hands : if you make coloured 

ones, mix the colours as you do lemons, and 

make them as thin as you can, which you 

muft do by turning your papers up and down; 

make it run, and fpread it with your fin¬ 

gers ; about two fpoonfuls will make three 

or four wafers; they do beft upon thin pa¬ 

pers, that you may turn them round, and 

work them together as is ufed to be done for 

fugar ; place and pin them up at one corner, 

in a warm place, till they are dry. 

R 2 It 
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It muft not be in too hot a place when it 

comes off. 

To make comfits ofi various colours. 

If you would have the comfits red, infufe 

fome red faunaers into the water, till it is 

of as deep a colour as you defire it 5 or if 

you pleafe, you may ufe cochineal or fyrup* 

of mulberries; 

If green, boil fome juice of fpinnage with 

the fugar; 

If yellow, put faffron to the water you 

mix your fugar with. 

Note : They muft all be boiled to a 

candy height, and then dried in your 

ftove. 

V.' 

To make bean or almond bread. 

Take a pound of pure white almonds, and 

blanch them in cold water, taking care, you 

part not the almonds; then take a pound of 

double-refined fugar, beat and lifted ; then 

do your almonds, and flice them the round 

way; 

/ 
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way; as you cut them ftrew on fugar, ftirring 

them all together that they do not ftick; 

be fure you have fugar to the laft, and always 

ftir them, for if they cleave to each other they 

will not be good; they muft be put in an 

earthen bafon; put in a fmall fpoonful of 

carraway feeds, mingle v/ell thefe together, 

and add a little gum-dragon diffolved in rofe 

water and ftrained, put in alfo three grains 

of mufk and ambergreafe, diffolved in fine 

fugar, and the froth of two eggs beaten with 

rofe water ; make your froth as light as you 

can, and put in two fpoonfuls of fine flour • 

when thefe are well mixed, lay them on wa¬ 

fers as broad as macaroons, and the thicknefs 

of two flat almonds ; open them with a 

knife or bodkin, left two or three pieces ftick 

together; lay them as hollow and low as 

you can to make them appear in the belt 

manner, and the quicker you lay them out 

the more hollow they will be ; put them in 

a well heated oven, minding they fcorch not, 

which will deftroy their beauty ; when they 

are half baked take them out, wafh them 

with the white of an egg, fcrape a little fugar 

over them, and let the egg be beaten to a 

froth, but let not your fugar be too grofs; 

after fet them into the oven about half an 

hour. 
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hour, then you may take them out, and 

when cold put them up. 

( 

Note: We tifed to lay out bean bread 

upon whole fheets of wafers, and fo 

cut round to their fize; the quantity I 

ufed to make, was, one pound of fugar, 

one pound of almonds, fix fheets of 

wafers, and one pennyworth of gum 

dragon. 

You may leave out either the muffe 

or ambergreafe, if you pleafe. 

How to make tumbles of almonds. 

Take three ounces of almonds, blanch and 

cover them over with a cloth from the air, 

beat them in a itone mortar very fine, and, 

as you beat them, drop in a little gum- 

dragon laid in fack, to keep them from oil¬ 

ing ; when they are almoft beaten enough, 

take the white of an egg beaten to froth, one 

pound of double-refined fugar finely beaten, 

and put it in by degrees, working it with 

your hands till it is all in a pafte ; roll it out 

and bake it upon buttered plates, and fet them 

.in an hot oven. 

, How 
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* 

* How to make jumbles. 

Take a pound of fine flour and half a 

pound of fugar beaten and feered, rub in a 

piece of butter the bignefs of an egg, a little 

mace finely thread, the yolks of four eggs, 

and the whites of three of them: beat them 
*- * 

with rofe water and a few car fa way feeds, 

make it up in pafte, with cream, in what 

lhape you pleafe, and bake them. One 

pound of fugar and ten eggs make them ex¬ 

tremely rich. 

Lady Leicejlers hollow gumballs. 

Take the white of three eggs, fqueeze in 

the juice of a lemon, and the peel grated in; 

with a whifk beat it up to a froth, have ready 

half a pound of double-refined fugar finely 

lifted, take off the froth as it rifes, and put 

it into the fugar till it be wet and thick like 

pafle, roll it into what form you pleafe, lay 

them upon paper, and put them in a mode¬ 

rate hot oven. 

To 
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To Make apricot jumbles. 

Take apricots, pare and flice them into a 

clean difh, fet them on the fire, and with a 

wooden fpoon bruife them fo that the pulp 

may be fmall; dry them on the coals, keep¬ 

ing them ftirring till they are both dry and 

tough ; lay them out ift glaffes in a ftove, for 

two or three days, fo cut them out in long pieces 

and roll them into rounds and fhapes like 

tumbles ; they muft be rolled in double- 

refined fugar, and then dry them well in a 

ftove. 

To make orange tumbles. 

• ■ • ■■ ■ -* ■■ ^ ^ ^ - • >.-5 ■ 

Take four oranges, let the peels be large, 

with thick rinds ; take out all the meat, and 

boil them in three feveral waters till they are 

tender, and the bitternefs out of them ; then 

fqueeze them hard, dry them in a coarfe 

cloth, beat them in a ftone mortar till they 

are come to a pulp, then take as much dou¬ 

ble-refined fugar, feered, as will work it into 

pafte, and roll it into what fhape you think 

proper. 

N 

/ 
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* ' V * 

To make fugar of rajberries. 
/ 

Take what quantity of fine fugar you 

pleafe, well beaten and feered 3 put it into 

a bafon, fet it over hot coals, and have the 

juice of ralberries infufed in a pot of water, as 

you do your common cakes3 then throw a 
little fugar among the juice, but not too 

much, that it may not diflblve the fugar but 
dry with it prefently 3 let it dry as to a candy 

height, and it will keep all the year. ;! 

€ 1 • r * . v 

To make fugar cakes. 

Take three pounds of fine flour, dried well 

and lifted, and add two pounds of loaf fugar 

beaten and lifted 3 put in the yolks of four 

eggs, a little mace, a quarter of a pint of 

role water, and, -if you pleafe, you may dif- 

foive muik or ambergreafe in your fugar 3 

mix all together, make it up to roll out, then 

bake them in a quick oven, and lift feme 

fugar on them. 

To S 
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‘To make fugar puffs. 

Take the whites of ten eggs and beat 

them till they rife to a high froth ; put it in 

a. ftone mortar/ or wooden bowl, and add as 

much double-refined fueafr as will make it 
O 

thick; put in feme ambergreafe to give it a 

taffe, and rub it round the mortar for half 

an hour; put in a few carraway feeds, take 

adheet of wafers and lay it on as broad as 
c/ 

fixpence and as high as you can ; put them, 

in a moderate-hot oven half a quarter of 

an hour, and they will look as white as 

fhow. , 1 

To make feed puffs. 

Take gum-dragon and fieep it in rofe 

water; then take feme double-refined fugar, 

feer and wet it with feme gum as ftift as 

pafte; work it with a fpoon till it becomes 

white, roll it out upon white paper very 

thin, and cut it out in 11 rapes with a jigging- 

iron, and bake it in an oven, taking, care not 

p fcorch it. 

How 

/ 
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How to make little candied cakes. 

Take. double-refined fugar finely fee red, 

about a fiver ladleful; wet it no more than 

will make it boil to a candy height, and put 

In what flowers you pleafe ; ftrew feme fugar 

upon them, glafs-drop them upon white 

paper, and take them olt hot to avoid their 

fdeking. 

How to make tumblets. 

• - <— N _ 

Take of fine fugar and flourone pound each, 

eight eggs, with their whites taken out, and 

beat the yolks with two fpoonfuls of rofe 

water; take the quantity of a walnut of 

butter, which, along with the egg, put to half 

the quantity of fugar and four, and mingle 

in the other half gradually. Some make 

tumblets thus : take a pound of fugar, and 

mix to it the white of an egg well beaten ; 
put to it a little grated lemon peel, making 

it in little balls; put them upon round pa¬ 

pers, and do them in a pan over the fire till 

they are enough. 

S a Ra- 

1 
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Ratafia bifcults* 

Take four ounces of bitter almonds, blanch 

and beat them as fine as you can, in beating 

them, put in the whites of four eggs, one at 

a time, and mix it up with fifted fugar to a 

light pafte ; roll the cakes, and lay them on 

wafer-paper, or on tin plates; make the 

pafte fo light as to take it up with a fpoon ; 

then bake them in a quick oven. 
* 

i 

How to make fugar bifcuits, a cheap way„ 

•• f, . -k - ' • u ... k-7- ) . . .. . ^ .. ■' = • 

Take one pound of fine flour, one pound 

of powder fugar, a few almonds blanched and 

pounded ; mix thefe with fix fpoonfuls of 

rofe water, and the yolks and whites of eight 

eggs that are beat a full hour; when well 

mixed, put it into fmall tin pans of various 

fafhions, and bake them only with the heat 

of the oven after the batch is drawn, and flop 

the oven very clofe. 

How 
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How to make Savoy bifcuits. 
r-. ** ^ •i -fc 

Take eight eggs* feperate the whites from 

the yolks, and beat your whites till they are 

very high ; then put your yolks in with a 

pound of fugar, beat this for a quarter of an 

hour, and when your oven is ready, pnt in 

one pound of fine flour, and ftir it till it is 

well mixed ; lay your bifcuits upon the pa¬ 

per and ice them, only taking care your oven 

is hot enough to bake them fpeedily. 

Savoy bifcuits, a fecondfort. 
• * 

Take twelve eggs, leave out half the 

whites, beat them up with a fmall whifle, 

put in two or three fpoonfuls of rofe or 

orange-flower water, and, as you beat it up, 

ftrew in a pound of double-refined fugar 

well beat and finely lifted; when the eggs 

and fugar are as thick and white as cream, 

take a pound and two ounces of the fineft 

flour that is dried, and mix with it; then lay it 

in long cakes, and bake them in a cool oven. 

N 
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Lemon bifcuit. 

Take the whites of four eggs, the yolks of 

ten, and beat them a quarter of an hour 

with four fpoonfuls of orange-flour water; 

add to it one pound of loaf fugar beaten and 

lifted; then beat them an hour longer, ftir 

in half a pound of dry flour, and the peel of 

a lemon grated off 5 butter the pan, feer fome 

fugar over them as you put them into the 

oven, and, when they are rifen in the oven, 

take them out and lay them on a clean cloth; 
when the oven is cool put them in again ori 

fieves, and let them ftand till they aret dry 

and will fnap in breaking. 

n 
Macaroons. 

Take a pound of almonds, fcald and blanch 

them, and throw them into cold water; dry 

thehi in a cloth, poi 
n't ? 

m a mortar, 

and moiften them with orange-flour water, or 

the white of an egg, left they turn to an oil; 

afterwards take an equal quantity of white 

'powder fugar, the whites of four eggs, and 

a little milk; beat all well together, fhape 

them round upon wafer-papqr with a fpoon, 

and 
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and bake them in a gentle oven on tin 

plates. k > * 

A fecond fort of macaroons. 
■ , ' >■ « : \ -■ ■' - , . % , 
"c. .. • • ( 'i f r • *.■'; ;. .' ■ - ' . ,• 

Take a quarter of a pound of almonds 

blanched, and three ounces of fugar feered; 

beat thefe together with a little of the white 

of an egg and rofe water, till it is thicker 

than batter; then drop it on wafer-paper and 

bake them. 

f 

Hard bifcnit. 

Take half a peck of fine flour, one ounce 

of carraway feeds, the whites of two eggs, 

a quarter of a pint of ale yeaft, and as much 

warm water as will make it into a ftifF pafte • 

make it into long rolls, bake them an hour, 

and the next day pare them round; then 

flicethem into pieces abouthalf an inch thick, 

dry them in the oven, draw and turn them 

and dry the other fide, and they will keep 

the whole year. 

• - ’* 
I • ' ; • f * ‘ 7 ' ’r r 

- ' ' To 

\ • 
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7*o make iced Bifcuit, the French way. 

Take the whites of eight, and the yolks of 

fix eggs, put to them one pound of loaf fugar 

beat and feered, and beat them two hours; 

have ready fourteen ounces of fine flour dou¬ 

ble beat, lifted, and well dried in an oven, 

or over coals ; when your oven is fwept and 

your plates buttered, put in your flour as faft 

as you can mingle them together, and lay 

them upon the plates, putting a little mufk 

and ambergreafe, finely beat, into them ; 

you muft be very quick after your flour is in, 

and fet them in a quick oven; this’ will 

make twenty large ones, laying out for each 

one fpeonful. 

Haw to make Naples bifcuits. 

Take a pound of fine fugar, and three 

quarters of the fineft flour you can get; the 

fugar muft be finely feered, and the flour 

three times; then add fix eggs beat very 

well, and two or three grains of muik with a 

fpoonful of rofe water ; heat your oven, and 

when it is aim oft hot make them, taking 

care they be not made up wet. 

STa 

/ 
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To make orange bifcuits. 

Take your oranges and water them two 

days, boil them tender, fhift the water they 

are boiled in, and put them to another that 

is hot; when they are tender take them up, 

and put them in a cloth to dry, minding the 

meat be taken out of the oranges; then take 

their weight and half of double-refined fugar, 

finely beaten 3 let your oranges be beat in a 

ftone mortar, ftrew your fugar on them as 

they are beating, and when the pulp is very 

fmall, and the fugar taken up with beating, 

then take it out and lay it on glades like your 

pafte, minding to be quick in laying it out, 

for fear it grows rough and dries too faft3 fet 

them in an oven after manchets and keep 

them in a fiove to dry 3 beat the pulp of your 

oranges very fmall, or elfe they will look 

rough, dark, tough, and harlh. 

A rich great care. 

Take a peck of flour well dried, an ounce 

of nutmeg, and as much cinnamon 3 beat 

the fpice well, mix them with your flour, a 

pound and a half of fugar, fome fait, thir- 

T teen 
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teen pounds of currants well wafhed, picked* 

and dried, and three pounds of raifins Honed 

and cut into fm&ll pieces 5 mix all thefe well 

together* make five pints of cream alnioft 

fcalding hot, put into it four pounds of frefh 

butter, beat the yolks of twenty eggs, three 

pints of good ale yeaft, a pint of fack, a 

quarter of a pint of orange-flour water,, 

three grains of mufk, and fix grains of 

ambergreafe ; mix thefe together, and ftir 

them into your cream and butter ; then mix 

all in the cake, and fet it for an hour before 

the fire, to rife, before you put it in your 

hoop ; mix your fweetmeats in it, two 

pounds of citron, and one pound of candied 

orange and lemon peel, cut in fmall pieces; 

you mult bake it in a deep hoop, butter the 

fides, put two papers at the bottom, flour it, 

and put in your cake; it mull have a quick oven, 

and will take four hours to bake it; when it 

is drawn, ice it over the top and fides ; take 

two pounds of double-refined fugar, beat and 

lifted, the whites of fix eggs beat to a froth, 

with three or four fpoonfuls of orange-flour 

water, and three grains of mufk and amber¬ 

greafe ; beat thefe in a flone mortar with a 

wood peftle, till it be as white as fhow, and, 

with a brufli or bunch of feathers, fpread it 
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ml! over the cake, and put It Into the qvea to 

dry, taking care the oven does not di{colour 

it; when it'is cold paper it, and it will keep 

good five or fix weeks. 

A plumb' cake. 

Take two pounds ten ounces of the finelt 

dour well dried, two pounds of currants 

weighed after dried, picked, and wafhedi 

three nutmegs finely grated, three or four 

blades of large mace, ten cloves, a little 

cinnamon, dried and beat fine; mix all thefe 

Into the flour, with two ounces of fine fugar, 

break into the bafon the yolks of twelve 

eggs and the whites of fix; beat into them 

a pint of very good yeaft, not bitter left it 

fpoil your cake; ftrain it through an hair 

fieve into the middle of the Hour, fet over 

the fire a pint of new cream, and when it is 

boiled take it off the fire, put in a pound of 

new butter cut in thin flices, and as much 

faffron as will colour the cream; when the 

butter is all melted and the cream not very 

hot, then pour into the flour as much as will 

make it like a pudding, but not too thin ; 
never offer to mould it, but lift it up with 

T a your 



I 

440 THE COM PLEAT 
\ 

yotir fingers till your flour be wet all over > 

flour a cloth all over, and lay it before the 

fire for a quarter of an hour to rife ; then put 

it into a frame well buttered* and, with a 

knife dipt in flour, cut a create acrofs, and 

prick it through to the bottom with a bod¬ 

kin, and fet it over a quick fire; fet it in a 

quick oven, bake it a full hour, and draw it 

gently out of the oven, for fhaking any cake 

will make it heavy ; you may, if you pleafe, 

add fix fpoonfuls of fack, fome ambergreafe, 

citron and lemon; ice it as foon as drawn, 

and fet it in a proper place; if you follow 

thefe directions, it will eat as if a great quan-^ 

tity of almonds were in it; but I feldom 

put in any citron. 

The icing for the cake. 

Take a pound of the beft refined fugar, 

fift it through a lawn fieve, take the whites 

of two eggs well beat, with four or five 

fpoonfuls of orange-flour water j put your 

fugar into the eggs, and never leave beating 

them till they are as white as fnow ; cover 

your cake all over, and flick fome thin iliees 

of citron, if you put any in the cake. 

This 
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This cake hath been made for the heft 

people in England; for it is an admirable one 

if carefully made. 
■; " • , i - . ' , ‘ . \ 

A fecond fort. 

Take feven pounds of flour, two pounds 

and a half of butter, and mix it with the 
» * 

butter; feven pounds of currants, two large 

nutmegs, half an ounce of mace, and a 

quarter of an ounce of cloves, all finely beat 

and grated; one pound of fugar, and fix- 

teen eggs, leaving out four whites; put in a 

full pint and a half of ale yeaft, warm as 

much cream as you think will wet it, and 

put fack to your cream to make it as thick as 

batter ; beat alfo one pound of almonds with 

fack and orange-flour water, but do not let 

them be fine but grofsly beat f put in a pound 

of candied orange, lemon, and citron peel, 

or more if you defire it very rich; mix all, 

put it into your hoop, with a pafte under it 

to fave the bottom. This was given by one 

of the nicefl: houfewives in England, and is 

as good as ever was made. 

- To 

1 
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To make a very fine rich plumb cake. 
(•-- ^ x ", . .■ .. - ' c • . 1 . 1 5 i ‘‘ •> ’ • * f ... > . . - j V A. 

Take four pounds of the fineft "flour well 

dried and lifted., fix pounds of the heft frefh 

butter, feven pounds of currants well walked, 

picked, and rubbed very clean and dry ; two 

pounds of Jordan almonds, blanched and beat 

in a marble mortar, with fack and orange- 

flour water, till they are very fine; take four 

pounds of eggs, leave out half the whites, 

and a4d three pounds of double-refined fugar, 

beat and fifted through a lawn fieve, with 

mace, cloves, and cinnamon, of each a quar¬ 

ter of an ounce; three large nutmegs beat 

line, a little ginger, of fack and French 

brandy half a pint each, fweetmeats to your 

liking, lemon and citron ; take a large broad 

pan, beat your butter to a cream before any 

of your ingredients go in, minding to beat it 

all one way, or it will turn to oil; put in 

your fugar, beat it well, and work in your 

almonds; let your eggs be well beat, put 

in, and beat all together till it looks white 

and thick; put in your brandy, fack, and 

fpices, and fhake your flour in by degrees; 

when your oven is ready, put in your cur¬ 

rents and fweetmeats, and put it into your 

hoop 1 
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hoop; it will take' four hours baking in a 

quick oven $ 

Note: As you mix it for the oven* 

you muft be mindful to keep beating it 

all the time with your hand ; and your 

currants, as foon as cleaned, muft be 

put in a diih before the fire, that they 

may be warm when mixed. The above 

quantity bakes bell in two hoops. 

An ordinary plumb cake. 

Take three pounds of flour, a little ale 

yeaft, a pint of milk, a pound of fugar, a 

pound of butter, and a little all-lpice ; make 

it into dough before you put in fbfc pletnRs, 

and work in as many as you*pieale. 

A pound feed-cake. 1-1 

Take a pound of flour, one pound of fine 

powder fugar, one pound of butter, eight 

yolks afnd four whites of eggs, as much car- 

raway feeds as you like ; firft beat up the 

butter to a cream with your hands, minding 

to beat it one way left it oil; then by de¬ 

grees beat in your eggs, fugar, and flour, till 
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it goes into the oven; bake it in a quick 

oven, and it will take an hour and a quarter 

baking. 

Another feed'cake. 

Take two pounds of flour, two pounds of 

freih butter rubbed well in, ten yolks and five 

whites of eggs, three fpoonfuls of cream, and 

four fpoonfuls of ale yeafl: ; mix all toge¬ 

ther, put it before the fire to rife, then work 

in a pound of carraway comfits, and bake it 

in an hour and a quarter. 

A rich feed cake. 

Take five pounds of fine flour well dried, 

and four pounds of fingle-refined fugar beat 

and lifted ; mix thefe together, and lift them 

through an hair fieve; then walh four pounds 

of butter in eight fpoonfuls of rofe or orang- 

flour water, and work the butter with your 

hands till it is like cream; beat twenty yolks 

and ten whites of eggs, and put them to fix 

fpoonfuls of fack ; put in your flour, a lit¬ 

tle at a time, and ftirring it with your hand 

all the time ; you muft not begin mixing it 

till the oven is almoft hot, and after it is 

mix- 
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mixed you let it fraud feme time before you 

put it into die hoop ; when you are ready to 

put it into the oven, put to it eight ounces of 

candied orange peel fliced, with as much ci¬ 

tron, and a pound and a half of carraway 

comfits3 mix them well and put it into the 

hoop3 it mull be a quick oven, and two or 

three hours will be fufficient to bake., the 
• ,.j i 

cake 3 after which you may ice it if you 

pleafe. - - ' 

% ■ - o 

Little currant and feed cakes* 

Take two pounds of fine flour, one pound 

and a half of butter, the yolks of five or fix 

eggs, one pound and a half oTfugar, fix 

fpoonfuls of rofe water,, nine fpoonfuls of 

fade, three fpoonfuls of carraway feeds* two 

nutmegs, and one pound of currants3 beat 

the butter with your hand till it is very thin* 
. 

dry your flour well, put in your carraway 

feeds, and nutmegs finely grated3 afterwards 

put them all into your batter, with your 

eggs, fack, and rofe water 3 mingle them 

well together, put in your currants, let your 

oven be pretty hot, and as foon as they are 

coloured they will be enough. 

U Li- 
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Liquorice cakes. 
P • " .. . 

y ^ * - ... > • J ~ ' _• - 

Take hyfop and red-rofe water, of each 
half a pint, half a pound of green liquorice, 
the outfide fcraped ofif, and then beat with a 
peftle; put to it half a pound of annifeeds, 

eand fteep it all night in the water ; boil it 
with a gentle lire till the tafte is well out of 
the liquorice j {train it, put to it three pounds 
of liquorice powder, and fet it on a gentle 
fire till it is come to the thicknefs of cream; 
take it off, and put to it half a pound of white 
fugar-candy feered very fine ; beat this toge¬ 
ther as you do bifcuit, for at leaft three hours, 
and never fuffer it to {land ftill j as you beat 
it you muft ftrew in double-refined fugar 
finely feered, at leaft three pounds; half an 
hour before it is finifhed, put in half a fpoon- 
ful of gum-dragon fteeped in orange-flower 
water; when it is very white then it is 
beat enough; roll it up with white fugar* 
and if you will have it perfumed muft put 
in a paftil or two. 

The * 

& 

/ 
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The nuns cake* 

Take four pounds of your fined: flour, 

and mix with it three pounds of double- 

refined fugar, finely beat and lifted ; dry 

them by the fire till you prepare your other 

materials; take four pounds of butter, beat 

it in your hands till it is very foft like cream* 

beat thirty-four eggs, leave out fixteen whites 

and take out the treads from them all; beat 

the eggs and butter together, till it appears 

like butter, pour in four or five fpoonfuls of 

rofe or orange-flour water, and beat it again ; 

then take your flour and fugar, with fix 

ounces of carraway feeds j ftrew it in by de¬ 

grees, beating it up all the while for two 

hours together; you may put in as much 

tincture of cinnamon or ambergreafe as you 

pleafe; butter your hoop, and let it ftand 

three hours in a moderate oven. 

Saffron cakes. 

Take a quarter of a peck of fine flour, a 

pound and half of butter, three ounces of 

carraway feeds,, and fix eggs 5 beat well 

quarter of an ounce of cloves and mace to¬ 

ll 2 gether 
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■gether very fine, a pennyworth of cinnamon 
beat, a pound of fugar, a pennyworth of 
rofe’water, a pennyworth of faffron, a pint 
and half of yeaft:, and a -quart of milk ; mix 
all together lightly with your hands thus.^ 
firft boil the milk and butter, {cum off the 
butter, and' mix it with the flour and a little 

. . ■ t " 

of the milk, ftir the yeaft into the reft, and 
ftrain it; mix it with your flour, put in your 
feed and fpice, rofe water, tindlure of faf¬ 
fron, fugar, and eggs ; beat all up with 
your hands very lightly, and bake it in a hoop 
or pan, minding to butter the pan well; it 
will take an hour and a half in a quick oven* 
you may leave out the feed if you chufe it* 
and I think it the beft. 

A rich yeaft cake* 

Take a quartern and half of line flour, fix 
pounds of 'currants, an ounce of cloves and 
mace, fome cinnamon, two nutmegs, about 
a pound of fugar, fome candied lemon, orange 
and citron cut in thin pieces, a pint of fweet 
wine, fome orange-flower water, a pinttff 
yeaft, a quart of cream, two pounds of but¬ 
ter melted and put in the middle ^ ftrew 

fome 
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fome flour over it, let it Hand half an hour 

to rife, knead it well together, let it Hand 

fome time before the fire, work it up well, 

put it in a hoop, and bake it two hours and 

sf.half in a gentle oven. 
[ » •' i' i " ’ 

Little queen cakes. r w 
J !► 

re - ■ ...” ■ ■ ■ , : ' > 

Take two pounds of fine flour, a pound 

and a half of butter, the yolks of fix eggs, one 

pound and a half of fugar, fix fpoonfuls of 

rofe water, nine fpoonfuls of fack, two nut¬ 

megs, and two pounds of currants; , beat 

your butter with your hand till it is very thin, 

dry your flour well, put in your fugar and 

nutmegs finely grated, and put them all into 

your batter, with your eggs, fack, and rofe 

water : mingle them well together, put in 

your currants, let your oven be moderately 

hot, and they will be baked in a quarter of 

an hour; take care your currants be nicely 

walked and cleaned. 

Almond cakes. 

Take a pound of double-refined fugar 

finely feered, a quarter of a pound of the 

hell almonds laid in cold water all night and 

blanched; 
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blanched take the white of an egg, put to 

it a fpoonful of rofe water, and beat it to the 

whitenefs of fnow, letting it ftand half an 

hour•, beat your almonds, putting thereto a 

fpoonful of rofe water, a little at once, and 

the fame with the egg ; when the almonds 

are well beat, put the fugar in by degrees* 

and minding you wet not the palte too 

much whilft you roll out the cakes; you 

mu ft continue beating till all be ufed, and 

when your cakes are made, lay them feverally 

on papers with fome feered fugar over them •> 

bake them in an oven as hot as for your fugar 

cakes. 

1 

Portugal cakes. 

To a pound of fine flour well dried, add a 

pound of double-refined fugar finely feered ; 

take a pound of new butter, walh it in role 

water, and roll it till It is very foft; throw 

in the fugar and flour by degrees, till half 

in, working it with your hands ; put in the 

yolks of fix eggs, beat the whites with two 

fpoonfuls of fact, and work in the other half 

of the flour -y when the oven is hot, put in 

a pound of currants ready waflied and dried* 

your pans mu ft be ready buttered, fill them 

half 
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half full, and fcrape feme fine fugar over 

them; the oven mufl be moderately hot, 

and fet up the ftone; you may make them 

plain. v 

Carraway cakes. 

To a pound of flour add a pound of new 

butter without fait, eight fpoonfuls of good 

yeaft, four fpoonfuls of rofe water, the yolks 

of three new-laid eggs, carraway feeds as 

many as you pleafe, four ounces of fugar, 

and fome ambergreafe ; knead all into a 

pafte, make it up into what form you pleafe, 

and when they come out of the oven ftrew 

on fugar. 
* 

Shrewjbury cakes. 
. , . .V - ». . j 

Take two pounds of flour, a pound of 

fugar finely feered, and mix them together •> 

take out a quarter of a pound to roll them 

in, then take, four eggs well beat, four 

fpoonfuls of cream and two of rofe water; 

beat them well together, mix them with the 

flour into a pafte, roll them into thin cakes, 

and bake them in a quick oven. 

1 

Ban- 
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Banbury cakes, 

Take half a peck of fine flour* three pounds 

of currants* a pound and a half of butter* a 

quarter of a pound of fugar, a quarter of 

an ounce of cloves and mace* three quarters 

of a pint of ale ye aft* and a little rofe wa¬ 

ter boil as much milk as will ferve to knead 

it, and when it is alrnoft cold, put in as much 

carraway feed as will thicken it ,* work it all 

together at the fire, pulling it to pieces two 

or three times before you make it up. 

Whetfione cakes. 

Take half a pound of fine flour, and the 

fame quantity of loaf fugar feered, a pound 

of carraway feeds dried, the yolk of one egg, 

the whites of three, a little rofe water, with 

ambergreafe diffolved in it; mix all well 

together, and roll it out as thin as a wafer ; 

cut them with a glafs, lay them on floured 

paper, and then bake them in a very flow 
oven. 

Bean 
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Bean cakes. 
• * ' \ ■ 

Take weight for weight of fine fugar and 

blanched almonds cut in long narrow fiices; 

flice fome preferved orange, lemon, and ci¬ 

tron peel; then beat the white of a new-laid 

egg, with a little orange-flower water, to a 

high froth ; put fo much of the froth into 
fugar as will juft wet it, and with the point 
of a knife build up your almonds, piling it 

round as high as you ean upon a wafer ; let 

fome ambergreafe be in your fugar, and bake 

them after the manner of a manchet. 

To make gum cakes. 

* 
* 

Take gum dragon, let it lie all night in 
rofe water till it is diflblved, have double- 

refined fugar beaten and feered, and mix your 

gum and fugar together i make it up into a 

pafte, then roll fome'up plain, and fome 

with herbs and flowers ; all the pafte mtift 

be kept feparately, your herbs and flowers 

rnuft be beat fmall before you make them 

into pafte ^ but you may ufe the juice of the 

flowers and herbs only 3 I ufe fweet mar¬ 

joram, red rofes, marrygolds, clove-jilly 

X flow-* 
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flowers, and Hue-bottle berries,, all clipped 

from the white ; when you have made all 

your colours ready, have to every one a little 

rolling-pin- and a knife, or elfe the colours 

will mix; firft lay a white and then a colour,, 

thee a white again, for two colours will not¬ 

ch well; fb roll them up, and cut them the 

bignefe of a fixpence, but in what faflhlon 

you pleafe, minding that they are rolled very 

tfft 

To make honeycomb cakes. 

Take your fugar and boil it to a candy- 

height ; then put in your flowers, which 

mu ft he cut; have little papers with four 

corners ready; then drop fome of your candy 

on the papers, take them off when ready, 

and if they are rightly done they will look 

full of holes like honeycombs. 

How to make lemon cakes. 

iie 

Take the faeft coloured lemons, fcrape out 

lacks, and grate off the peel clean ; put 

the peel into a ftrainer, wet what fugar you 

il it to a candy-heigh think 'will ierve <■ 

hm take it off and put in your lemon peel; 

when 
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when it boils take it off, fqueeze in a little 

lemon juice, and drop them on buttered plates 

•or papers; you may put in muik or amber- 

greafe if you pleafe. 

To make lemon, orange, and jloiver cakes. 

Take fugar finely feered, and wet it with 

the juice of orange, or any flowers you fancy; 

there mud be no more juice than will make 

your pafte ftiff and thick ; fet it upon the 

fire, when it begins to boil drop it in little 

cakes, and they will come off prefently; 

fcurvigrafs done thus is good againft the 

fcurvy ; if it boils you will fpoil it, 

Violet cakes, 

Beat your fugar wherein gum hath been 

ffeeped, put in the violets and the juice, and 

fo work it well together with feered fugar, 

.and dry them in a ftove. 

How to make wormwood cakes, 
♦ 

Take one pound of double-refined fugar 

lifted, mix it with three or four eggs well 

beat, and drop in as much chemical oil of 

X 2 worm- 
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wormwood as you pleafe ; drop them on pa¬ 

pers, and you may have them of various co¬ 

lours by pricking them with a pin and filling 

the fmall holes with fuch colours 5 you muft 

keep your colours feparate in fmall gallipots ; 

for red, take a dram of cochineal, feme 

cream of tartar, and as much allum 3 tie 

them up feverally in little bits of fine cloth, 
and put them to fteep in a glafs of water two „ 

or three hours; when you want the colours, 

prefs the bags in the water, and mix feme of 

it in a little white of egg and fugar $ ufe 

faffron for the yellow, prepared as the red ; 

for green, mix blue with the faffron $ for 

blue, put powder-blue in water, 

» t •> 

How to make cakes of flowers, 

Boil double-refined fugar to a candy- 

Heigth, and then ftrew in your flowers and 

let them boil once up; then with your 

hand lightly ftrew in a little double-refined 

fugar lifted, and then, as quick as may be, 

put it into your little pans made of card, and 

pricked full of holes at the bottom; you 

muft fet the pans on a culhion, and when 

they are cold take them out, 
f 

How 
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How to make a cake, and leave out either eggs, 
fugar, or butter. 

Make your cake as you do the pound 

cake, le-ave out either the fugar, eggs, or 

butter; but then you muff add thick cream 

inftead of the butter; any of the three left 

out, the cake will be good. 

/ 

Brown almond gingerbread 

Take a quarter of a pound of blanched 
almonds, beat exceeding fine with water 

wherein gum-arabick wasfteeped, with a few 

drops of lemon juice, as much cinnamon 
beat, and fome ginger finely grated and 

feered, as to make it brown s make it fweet, 

and fmooth it well, roll it out, and cut it in 

fquare cakes rolled very thin; dry it in a 

ftove or before the fire. 
■- 

A fecond fort. 

Take three pounds of flower, a pound of 

fugar, a pound of butter rubbed in very 

fine, with two ounces of ginger, and a grated 

nutmeg > mix thefe with a pound of treacle 
and 
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and a quarter of a pint of cream warmed 
together; then make your bread ftiff, roll 

them out, and make them in thin cakes, 

arid bake them in a ftove or oven. 

Take a pound and a half of London 

treacle, two eggs beat, half a pound of 

brown fugar, one ounce of ginger beat and 

lifted, of cloves, mace, and nutmeg, all to¬ 

gether, half an ounce ; of very fine coriander 

and carraway feeds half an ounce each ; two 

pounds of butter melted, and mixed toge¬ 

ther ; add as much flour as will knead it, into 

a very ftiff pafte, and^roll it out; cut it into 

what form you pleafe, bake it in a quick 

oven on tin plates, and a little time will be 

fuflicient. 

A fecond fort. 

Gingerbread. 

Take three pounds of fine flour, the rind 

of a lemon dried and beat to powder, half a 

pound or more of fugar, and an ounce and 

a half of beat ginger; mix all thefe toge¬ 

ther, and make it ftiff' by adding and work¬ 

ing in treacle ; make it into what form you 
pleafe ; 
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pleafei you may put candied orange peel and 

citron in it; and mind you butter your pa¬ 

per it is baked on* and that it is baked hard 

and firm. 

How to make whigs. 

Take a pound of butter cut in fiices and 

put it into a pint of milk, fet it on the fire 

till it is melted, and take a quarter of a peck 

of flour, with fome cloves, mace and gin¬ 

ger ^ then beat four eggs, a quarter of a pint 

of good yeaft, and three or four fpoonfuls of 

lack ; when the milk »is as warm only as 

though juft from the cow, mix all together 

to a pafte, and let it lie half an hour to rife 1 

then put it to a pound of carraway comfits, 

mould them into whigs, and bake them 

on papers; the oven muft be hot as for man- 

diets, and they will be almoft as long in the 

baking. 

Light whigs. 

Take a pound and a hall of flour, and 

mix it with a pint of milk made warm* 

cover it, and let it lie by the fire half an 

hour; then take half a pound of fugar and 

half 
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half a pound of butter, and work them ill 

the pafte, and make it into whig's with a& 

little flour as poflible, and if the oven is 

quick they will rife very much. 

cTo make artificial fruit* 

Firft take care at a proper time of the 

year, to fave the ftalks of the fruit with the 

ftones to them; then get fome neat pretty 

tins made in the fhape of the fruit you in¬ 

tend to make, leaving a hole at the top to 

put in the ftone and ftalk, and they mnft be 

fo contrived as to open in the middle to take 

out the fruit; there muft be made alfo a 

frame of wood to fix them in 5 and in the 

making of the tins, care muft be taken to 

make them extreamly fmooth in the infide, 

left by their roughnefs they mark the fruit; 

as alfo, that they are made of exa<9t fhape to 

what they reprefent ^ becaufe, a defedt in 

either will not only give deformity to the ar¬ 

tificial fruit, but likewife rob the artift of the 

honour (be would other wife acquire, and 

for which the lady would undoubtedly ftand 

admired. 

Then 
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Then take two cow heels and a calve’s 

foot; boil them in a gallon of foft water* till 

all boil to rags when you have a full quart 

of jelly* ftrain it through a iieve, put It in a 

faucepan, fweeten it, put in fome lemon 

peel* with perfume, and colour it to the fruit 

you intend to imitate $ ftir all together* give 

it a boil, and fill your tins; put in your 

ftones and the ftalks juft as the fruit grows ; 

when the jelly is quite cold, open your tins 

for the bloom and carefully duft powder blue j 

an ingenious clever perfon may make great 

improvements on this artificial fruit, as it re* 

quires great nicety in the doing it 5 a little 

practice will perfect them in it. 

To make ice cream. 

Take two pewter bafons, one larger than 

the other j the inward one rauft have a clofe 

cover, into which you put your cream, and 

mix it with what you think proper, to give it 

a flavour and colour, as ralberries, &c. then 

fweeten it to your palate, cover it clofe, and 

fet it in the larger bafon ; fill it with ice, and 

a large handful of fait under and over and 

round about $ let it ftand in the ice three 

quarters of an hour, uncover, and ftir it and 

Y the 
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the cream well together, then cover it again ; 

let it ftand half an hour longer, and turn it 

into your plate ; your bafons fhould be three 

cornered, that four colours may lie in one 

plate ; one colour fhould be yellow, another 

green, another red, and a fourth white; but 

that depends on fancy, and what you colour 

them with ; as any fort of fruit, faffron* 

or cochineal; and for the green, there are fe-^ 

veral forts of juice; all muft be well flavoured 

with different forts, of fruit; the white wantf 

nothing but orange-flower water and fugar; 

three bafons are made at the pewterers fox 

the ufe above. 

' ' * ' t " ■ ‘ i ■ *: 

Some make their ice cream in tin pans, 

and mix three pennyworth of fait petre and 

two pennyworth of roach allum, both beat 

fine, with the ice, as alfo three pennyworth 

of bay fait; lay it round the pan as above, 

cover it with, a coarfe cloth, and let it ftand 

two hours. 
* 

« 'VW*"' f* Js ' ' _ ^ 
V V ’ 

To make chocolate puffs. 

Take half a pound of chocolate grated, 

and a pound of double-refined fugar beat 

fine and lifted ; then with the white of 

two 
i 
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two eggs make a pafte, and have ready feme 

more fugar to ftrew on the tins; turn the 

rough fide upwards, and bake them in a flow 

oven, yoii may form the pafte into any fhapei 

and colour it with different colours. 
'• r\ ■ X S •: ; 

• r ' ■*' » ■ • • ’• 

To make a pepper cake. 
t'-. - - j (• * 

- «. • ' - -e ^ * *• '• * - 

Take a quarter of an ounce of whole pep¬ 

per and half a gill of fack ; mix and boil 

them a quarter of an hour, then take the 

pepper out, put in as much double-refined 

fugar as will make it like a pafte, then drop 

it in what fhape you pleafe, or on plates, 

and let it dry. L 
1 [ c -- ; *■ vi ' ■ ' ;• ' - 

Oil of oranges. 
i i . f lo i i \ ■ . • r "..U' S£H 3 i I' 

Take a pound of fweet almonds well 

peeled, the flowers of lemons and oranges as 

much as you pleale, which you muft divide 

into three equal parts; after this you muft 

put a third part of the flowers upon a white 

linnen cloth in a fxeve, ftrewing upon the 

faid flowers half of the almonds, which you 

muft ftrew with another third part of the 

flowers ; and then the reft of your almonds* 

which you muft cover with the reft of your 

■ Y 2 flowers,.. 
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flowers, fa that the almonds muft always b© 

in the middle of the flowers in the iieve $ 

leave them together for fix days, renewing 

and changing them every day; then beat the 

almonds in a mortar, and preis them in 4 

white linen cloth until they ifiue out clear oil, 

then flop it up dole in a veflel, and let |J 

|tand in the fun eight days, 

Oil of jeffhmin and violets, 

' Take fweet almonds well peeled and beat, 

with as much jeflamin as you pleafe; lay 

them rank upon rank, and let them lie in a 

moift place for ten days or more; then take 

them away and prefs out the oil in a prefs ; 

this oil ferveth for divers things, and in the 

like manner you may make your oil of violets 

and other flowers. 

Oil of nutfnegs. 

Take of the beft nutmegs to the quantity 

of what oil you will have, cut them in final! 

pieces, and put to them as much malmfey as 

wijl cover them; put them in a glafs for two 

<or three days, beat them at the fire, and 

Iprjnkle thepi with rofe water ; prefs them 

in 
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in a prefe and you will have an excellent oil, 

good for many things ; you muft keep it 

flofe ftopt in a vefifel. 

Oil of Benjamin. 

* T"» 

Take fix ounces of Benjamin well beat 

Into powder, and difiolved a whole day in 
a pound ofipil of Tartar and a pound of role 

water; then you may diftil it with a fine 
pipe through a limbeck, and keep it as an 

excellent thing. 

Oil of for ax. 

In like manner is made oil of ftorax; take 

what quantity of ftorax liquid you pleafe, 

put into rofe water two or three days, then 

diftil it as the Benjamin abovefaid; firft there 

ifiues ouf oil fomewhat foul, and then an 
excellent oil. 

Oil of myrrh. 

^ " **" ‘ * ( *A1 ' ^ , 

Take eggs hard roafted, cut them in the 

middle; take away the yolks and fill them up 

with myrrh beaten into powder; put them 

in feme moift place where the myrrh may 

* cli£- 
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dilfolVe by little and little ; this oil maketh 

the face and other parts of the body foft, and 

takes away all fears. 

Oil of bay fait . 

Put the bay fait in an iron pot, and fet it 
over a charcoal fire till it is diflolved and 

done running ; take it off, lay the fait on a 

marble, and it will run oil; take four or five 

drops of this, rub it over your hands, and 

it will take all freckles and roughnefs off the 

fkin. 
« \ t •„ " \ • \ S » I 

Note : In making any of thefe fine 

oils to perfume the water, you muffc 

drop your oil on fugar and then they 
• will mix* 

Fine fweet waters. 

Take four pounds of damafk-rofe water, 

of lavender water, and fpike water, three 

ounces each; the water of blolToms of le-* 

mons or Oranges, the water of the bloifoms 

of a myrtle tree, blolfonis of jefiamin, and 

of marjoram, of each half a pound ; add of 

florax calamita, andBenjamin a drachm each; 

and 
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and of mufk half a fcruple ; mingle them 

well together, and keep it in phials well 

fiopt fix days ; then diflil it in Balnea Marias 

and keep the water in a gkfa veflel fifteen 

days in the fun, and then it will be fit for ufe, 

' ' V- ». , 

Another» 
' ■ 

* ? ?.**'■ s-* 

nr.^r ) :* ;■ ; 

Take of frefh flowers* of rofemary two* 

pounds, damafk-rofe water two pounds, and 

a fcruple of amber; put thefe into a glafs 

phial well fiopt for ten days, being diftilled 

in Balneo Mariae, and let it be kept in a glafs! 

phial fiopt very elofe. i 
: ■ r > -'=> 

.. > vi5n;^u;; 

Another« 

\ : v '. . 1 / 
i , - 

Take four pounds of the aforefaid water, 

two pounds of datnafk-rofe watery and half 

a fcruple of amber ; mix thefe together, and 

keep them clofe fiopt in a phial and put it 

in the fun for a month, and it will be fit for 

ufe, 
t i- 

-:V;- i r : • 

Another« 

Take four pounds of damafk-rofe water* 

with fix ounces of lavender water, three 

pounds 

1 
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pounds of jeflamine flowers, and Haifa fcftt- 

pie of fine mufk; keep them ten days in a 

veflel clofe ftopt, diftil in it Balneo Marise* 

and it will be extreamly good* 
t- • - ■ *• ‘ •* 7 *» 

Another« 

Take the peels of oranges and green ci¬ 

trons of each half an ounce, a fcruple of 

cloves, and fix ounces of the flowers of 

Ipike; mix them all together with fix pounds 

of damafk-rofe water, let them ftand in a 

veflel covered for the fpace of ten days, 

diftil them in Balneo Marine, and they will 

be extraordinary good, 
* 

Another. 
••j . . r ■■■ '■ \ ) . i ;'■> ■, o i-.. f, ■ - »•> , ^ _ , ,• . ^ ^ 

Take two pounds of damafk-rofe leaves, 

half a fcruple of good amber, and beat them 

together $ fet them upon hot embers two or 

three days, and fteep them ten days in ten 

pounds of damafk-rofe water, then diftil it, 

and let it ftand in the fun fifteen days. 
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\ 

- Orange water. 
> ' o 

* V J ! ' ) v < ' 
Take the parings of forty oranges of the 

bell fort, fteep them in a gallon of fack three 

days, and diffcil the fack and peels together 

in a limbeck; if you would have it very 

ftrong diftil it in an ordinary rofe-water frill; 

put it into bottles, and drop in a little white 
fugar-candy; divide the oranges and fack 

twice. 
it 

• * ■' ’ ‘ : ' a ; V • ' ’ ; , 

Clove water. 
< '• . r ' 

You may perfume it with any of the above 

waters. 

< 1 

Perfumed water. 
1 k 

Take three handfuls of the tops of young 

lavender, and as much of the flowers of 

woodbine, full ripe and plucked from the 

llalks; then take as much orice roots as two 

walnuts and an half, an orange peel dried, 

and as much calamus as one walnut, and 
& 

> * ■ ’K' Jf- • ' *• 

beat them all together. 

Z 
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To make rofe cake to hum for perfume* 

Take three ounces and a half of Benja¬ 
min, ft cep it three or four days in damafk- 

rofe water, then of leaves half a pound, and 

beat them as frnall as for conferve, and. put 

the Benjamin into it, with half a quarter of 

an ounce of mu lie and as much civet; beat 

them all together, and make them up in 

cakes; then put them between two rofe 

leaves, lay them upon papers in a place 

where no fire is, and turn them often into 

dry papers ; when you ufe them, lay one on 

a coal, minding it is not too hot. 

To perfume rofes* 

Take damalk-rofe buds and cut off the 

whites, then take orange-dower or rofe wa¬ 

ter, wherein Benjamin, ftorax, lignum rho¬ 

dium, civet, andmufk, have been deeped; dip 

fome leaves therein, and ftick a clove into 

every rofe bud; dry them betwixt two pa¬ 

pers, and they will fall a funder; this per¬ 

fume will laft feven years. 

Ano- 
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How to make fine fiweet water. 

Take fweet marjoram, lavender, rofema- 
ry, mufcovy, maudillon balon, fine walnut 
leaves, damafk rofes, and pinks, of all a like 
quantity, and enough to fill the ftill; then 
take of the heft orange and damafk- 
rofe powder, and ftorax, of each two 
ounces; drew one handful or two of the 
powder upon your herbs, and diftil them 
upon a foft fire; tie a little mufk in a piece 
ofe lawn, and hang it in a glafs your water 
drops into 3 when it is all diftilled, take out 
the cake, and mix them with the powders 
that are left ; lay them among your cloaths, 
or with fweet oils, and burn them for 
perfumes* 

9 

Some perfume rofes thus, 

Take your rofe leaves, cut them from the 
whites, and fprinkle them with the afore- 
faid water, putting feme powder of cloves 
among them, and when dry, put them up 
in bags to fweeten your cloaths. 

t 
\ 

_ Z 2 ‘ 
* *■ 

,v ' 1 

/ 
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Another way. 

Take your rofe leaves, and as you pull 

them lay them fo that they touch not one 

another, turning them everyday; when they 

are very dry put them up in a wide mouthed 

glafs, and tie them up clofe ; thefe roles thus 

dried will keep their perfect colour. 

How to make Hungary water. 

Take rofemary dowers, and put a good 

quantity of 'them into a wide mouthed 

glafs; then put to them no more fpirit of 

lack than will be ftrong of your flowers, cork 

them clofe, and let them ftand ten days at 

leaft, ftirring it frequently ; then diftil it in 

a limbeck, and keep it for ufe. 
«* 

I ■ / 

Lavender water, 
' • i? ' - v - 

Take a quart of fpirits of wine and put in 

the effence. 

How 
t / ,v u- 

* f j' <■ 

t } 
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How to make ratafia. 

To every gallon of brandy put a quart of 

the beft orange-flower water, and a quart of 

good French wine ; you muft alfo take care 

your brandy is extreamly fine and of a good 

age j put in four hundred apricot fcones, and 

a pound and a quarter of white fugar-candy; 

juft crack the ftones, and pur them in, with 

the fhells, into a bottle; flop it very clofe, 

feal it down, and put it in the fun for fix 

weeks; take it in every night, and in wet 

weather, and whenever you take it in, or fet 

it out, fhake it well about; after the time is 

expired, let it fettle, and rack it off when it 

is perfectly fine. 

•* f # 

Surfeit water. 

Take a gallofi of brandy, half a pound of 

white fugar-candy beat fmall, one pound and 

a half of raifins of the fun ftoned, a quarter 

of a pound of dates fhread, a quarter of a 

pound of whole mace, with an ounce of nutmeg 

diced, half an ounce of annifeeds, carraway 

feeds, and coriander feeds ; half an ounce of 

cardinum bruited, and as many poppies as 

will 
1 
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will colour it well; thefe all mixed together, 

add a large fprig of angelica, rue, worm¬ 

wood, fpermint, balm, rofemary, mary- 

golds, fage, clove-jilly flowers, burrage, cow- 

flips, and rofemary flowers, of each a hand¬ 

ful ; let them ftand nine days clofer flopped, 

then ftraiii it through a jelly-bag, and bottle 

it up. 

Note: To the ingredients above pre- 

fcribed, put a gallon of brandy, and let 

it ftand nine days ; diftil it in a lim¬ 

beck, and it will make an excellent 

water : I infufe thefe things in a wide 

mouthed glafs. 

Flame water. o 

Take rofa folis, agrimony, betony, fca- 

bius, centaury tops, fcordium, balm, rue, 

wormwood, mug wort, celandine, rofemary, 

marygold leaves, brown fage, burnet, car- 

duus, and dragons, of each a large handful j 

angelica roots, piony roots, tormentil roots, 

elecampane roots, and liquorice, of each one 

ounce; cut the herbs. Dice the roots, and 

put them all into an earthen pot; add to 

them a gallon of white wine, and a quart of 

brandy; 
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brandy; let them fteep two days clofe co¬ 

vered, then diftil it in'an ordinary dill over 

a gentle fire, and fweeten it as. you think 

proper, * 

Walnut water. 

Take a peck of walnuts in July and bcafc 

them pretty frnall, putting to them two quarts 

of clove-jilly flowers, two quarts of poppy 

flowers, two quarts of cowflip flowers dried* 

two quarts of marygold flowers, two quarts 

of fage flowers, and two quarts of barrage 

flowers add to thefe, two ounces of mace 

well beat, two ounces of nutmegs bruifed* 

and an ounce of cinnamon well beat; fteep 

all thefe in a pot, with a gallon of brandy 

and two gallons of lack; let it ftand twenty- 

four hours, and diftil it off. 

Juniper berries„ V 

\ 

Take of the beft juniper berries twelve 

ounces, proof fpirits of wine three gallons, 

a fufficient quantity of water, and diftil 

them y you may fweeten it with fugar. It 

is an excellent remedy againft wind in the 

ftomach and bowels; powerfully provokes 

urine. 
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urine, and is therefore a good diuretick in 

the gravel and the jaundice ; you may diftil 

it a fecond time, only by adding the fame 

quantity of berries. 

Cardamum water. 

‘ . \ j ' ■ 

Take pimento, carraway and coriander 

feeds, and lemon peel, of each four ounces ; 

proof fpirits three gallons, and a fufficient 

quantity of water ; diftil it, and fvVeeten it 

with one pound and a half of fugar; this is 

a cheap and good cordial, and may be ufed 

in all cafes where a ftomachic cordial is ne*> 
- \ 

ceftary. 

Nutmeg water* 

Take and bruife half a pound of nutmegs, 

an ounce of orange peel, fpirits of wine rec¬ 

tified three gallons, and a fufficient quantity 

of water ; diftil and fweeten them with two 

pounds of loaf fugar. It is an excellent ce¬ 

phalic and ftomachic cordial, it helps the 

memory and ftrengthens the eyefight. 

Mint 

1 
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Mint, balm, pennyrial water* 

Take four pounds of dried mint, (three 
pounds of any of the other herbs are fuffi- 
cient) two gallons and a half of proof fpi- 
fits, and three gallons of water; diftil them, 
and fweeten the water with one pound and 
a half of fugar* 

Citron water. 
• 1 « 

Take eighteen ounces of the be ft lemon 
peel bruifed, nine ounces of orange peel 
bruifed, nutmegs bruifed one quarter of a 
pound, and three gallons of proof fpirits ; 
macerate and diftil them, fweeten the water 
with two pounds of double-refined fugar, 
and keep it for ufe. 

A fecond fort. 

Take the outward yellow rind of twelve 
lemons, and half an ounce of cardamom 

1 * ■ 

feeds a little bruifed; let thefe fteep three days 
in the beft. French brandy, clofe ftopt; in the 

j j 1 7 

mean time take of double-refined, fugar one 
pound and a half, and boll it with a pint and 

A a a 
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a half of fpring water; boil it gently to a 

lyrup, fcum it, and when it is cold mix it 

with brandy, adding the juice of three le¬ 

mons ; let it run through a fair bag once or 

twice, till it is fine" and clear; then put it 

into pint bottles. 

Note: You muft be mindful that the 

brandy is free from adulteration, and 

the lemons favour not the leaft of fweet- 

nefs, or are any ways mufty. 

Cinnamon water* 
/ 

Take two pounds of cinnamon and hrulfe 

it, half a pound of citron and orange peel, 

a quarter of an ounce of coriander feed 

fteeped two days in three gallons of rnalaga 

fack; diftil them in a worm (till, and fweeten 

it with fugar diffolved in red-rofe water ; this 

water hath been highly efieemed for the 

tafte. 

Orange water. * 

To every two quarts of fack add twelve 

oranges, chop and fteep them twelve hours; 

diftil them in a glafs ftill, fweeten it with 

• - very 
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very fine double-refined fugar difiolved inred- 

rofe water ; put one handful of angelica into 

the ftill with the oranges. 

i 

Milk water. 

Take balm, mint, carduus, angelica, rue, 

wormwood, rofemary, of each half a pound, 

and fweeten them ; diftil them with two 

gallons of milk juft taken from the cow, in 

a limbeck, with an iron pot; put in with 

the herbs a quart of water, firft heat it, then 

carefully pour in the milk all round on the 

herbs, by a pint at a time, till all be poured 

in ; this muft be done in an iron pot covered 

with the ftill head, and ft) 111 clofe ; when it 

boils lower the fire a little. 

\ 

N. B. Do not put quite the quantity 

of mint and wormwood, but as much 

of the balm and fweet meadow as will 

make up the quantity. 

Clary water. 

Take a quart of barrage wafer, put it in an 

earthen jug, and fill it with two or three 

quarts of clary flowers, frefti gathered 5 let 

A a 2 it 
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it infufe an hour over the fire in a kettle of 

water; then take out the flowers, and put in 

as many freflh flowers, and fo do for fix or 

feven times together; then add to that wa¬ 

ter, tw7o quarts of the heft fack, a gallon of 

freih flowers, and two pounds of white fugar 

candy beat final!; diftil it off in a cold ft ill;, 

mix all the water together, and when it is difi- 

tilled fweeten it to your tafte with the fineft 

fugar; this is a very wholfome water, and 

extreamly pleafant tailed if corked well and 

kept clofe. 

Lady Heweds water, 

r i 

Take red fage, betony, fpermi-nt, unfet 

hyfibp, fetwel, thyme, balm, pennyrial, 

calendine, water crefies, heart’s eafe, laven¬ 

der, angelica, germander, calamita, tam- 

arifk, coltsfoot, avens, valerian, faxifrage, 

pimpernal, vervain, parfiey, rofejnary, 

favorv, fcabius, agrimony, mother thyme, 

wild marjoram, Roman wormwood, car- 

duns benedidtus, pellitary of the wall-field 

dailies, with their flowers and leaves, of each 

of thefe herbs a handful $ after they are 

pickled and wafhed, add of rue, yellow 

comfry-plaintane, camomile, maiden hair, 

fweet 



I 
t 

CONFECTIONER. ig£ 

fweet marjoram> and dragons, a handful of 

each, before they are wafhed or picked of 

red-rofe leaves and cowflip dowers half a 

peck each : rofemary flowers a quarter of a 

peck ; hartfhorn two ounces, juniper berries 

one drachm, China roots one ounce; comfry 

roots diced, annifeeds, fennel feeds, carra- 

way feeds, nutmegs, ginger, cinnamon, pep¬ 

per, fpikenard, parfley feeds, cloves, and 

mace, aromaticumiofarum, three drams; fad- 

fafras diced half an ounce, elecampane roots, 

melliot flowers, calamus aromancus, carda¬ 

moms, lignum aloes, rhubarb diced, thin 

galingal,veronica lodericum cubeb grains, of 

each of thefe two drachms; the cordial be- 

zoar thirty grains, muflc twenty-four grains, 

ambergreafe twenty grains, flour of coral 

drachms, flour of amber one drachm, flour 

of pearl two drachms, four leaves of gold, 

two drachms of faffron in a little bag, and 

white fugar-candy one pound; wadi the 

herbs and hang them in a cloth till dry ; 

cut and put them into an earthen pot, and 

in the midft of the herbs put the feeds, fpices 

and drugs, all being well bruifed ; then put 

thereto fuch a quantity of fherry fack as will 

cover them, and let them fteep twenty-four 

hours; then diftil it in a limbeck, and make 

two 

\ 

# 
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two diftillings of it, and from each draw 

three pints of wa ter ; mix all together, and 

put it into quart bottles; then divide the 

cordials into three parts, and put into each 

bottle of water a like quantity ; fhake it of¬ 

ten together at the firft, and the longer you 

keep it the better it will be; there never 

was a better cordial in cafes of the greateft 

illnefs; two or three fpoonfuls almoft revive 

from death. 

To make treatle water. 

Take the juice of three walnuts, four 

pounds of rue, carduus, marygolds, ,and 

balm, of each three pounds; roots of butter¬ 

bur half a pound, roots of burdock one 

pound, angelica and mafterwort of each half 

a pound, leaves of fcordium fix handfuls, 

Venice treacle and mithridate of each half a 

pound, old Canary wine one pound, white- 

wine vinegar fix pounds, juice of lemons fix 

pounds; diftil thefe in a limbeck, and on 

any illnefs take four fpoonfuls upon going 

to bed. 

/ 
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Palfey water. 

Take of fage, rofemary, and betony flow- 

crs, each half a handful; burrage and buglois 

flowers, of each half a handful; lillies of 

the valley and cowflip flowers of each four 

or five handfuls ; fteep thefe In the bed fpi- 

rit of fack, and add fome balm, fpike flow¬ 

ers, mother wort, bay leaves, leaves of an 

orange tree, and their flowers; then put in 

citron peel, piony feeds, and cinnamon, of 

each half an ounce; nutmegs, cardamoms, 
mace, cubeds, yellow fanders, of each half 

an ounce ; lignum aloes one drachm ; make 

all thefe into powder, and add half a pound 

of jujabes with the ftones taken out; then 

add pearl prepared, Smaragde’s mufk, and 

faffron, of each ten grains; ambergreafe one 

fcruple ; red rofes dried one ounce, and as 

many lavender flowers, dripped from their 

Italics, as will fill a gallon glafs; fteep all 

thefe a month, and diftil them in a limbeck 
very carefully ; after it is diftilled, hang it in 

a bag with the following ingredients ; pearl, 

fmaragde’s mufk, and faffron, of each ten 

grains; ambergreafe one fcruple, red rofes 

dried, red and yellow fanders, of each one 

ounce; 

/ ' v . 
/ 

' . j 
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ounce ; hang them in a white farfnet bag in 

the water, clofe flopped. 

Hijierical water. 

Take zedoary, roots of lavage, feeds of 

wild parfnips, of each two ounces ; roots of 

fingle piony four ounces, milletoe of the oak 

three ounces, myrrh a quarter of an ounce, 

and caftor half an ounce ; beat all thefe to¬ 

gether, and add to them a quarter of a pound 

of dried millepedes ; pour on them three 

quarts of mugwort water, and two-quarts 

of brandy; let them hand in a clofe veffel 

eight days, and diftil it in a cold ftill; draw 
off nine pints of water, fweeten it to your 

tafte, and mix all together. This is an ex-: 

cellent water to prevent fits, or to be taken 

in faintiiigs. 

Black-cherry water for children. 

Take fix pounds of black cherries, and 

bruife them finall, then put to them the 

tops of rofemary, fweet marjoram, fper- 

mint, angelica, balm, and marygold flowers, 

of each a handful; dried violets one ounce, 

annifeeds, and fweet fennel feeds, of each 

half an ounce bridled ; cut the herbs fmall, 

and 
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and mix all together; dilMl them off in a cold 

ftill, and you will find it an excellent water 

for children, giving them two or three 

fpoonfuls at a time. 

Lady Alien s water. 

Take of balm, rofemary, fage, carduuS, 

wormwood, dragons, fcordium, mugworf, 

fcabius, tormentil roots and leaves, angelica 

roots and leaves, betony flowers and leaves, 

centaury tops, pimpernel, wood or other 

forrel, rue, agrimony, and rofa folis, of 

every one of thefe half a pound ; liquorice 

four ounces, and elecampane roots two 

ounces ; wafh the herbs, fhake and dry 

them in a cloth; fhread them, flice the roots, 

put all in three gallons of the beft white 

wine, and let them ftand clofe covered two 

days and nights, ftirring them morning and 

evening ; then take out fome of the herbs, 

lightly fqueezing them with vour hands into 

the ftill; fill the ftill with the herbs and the 

wane, let them ftand twelve hours in a cold 

ftill, and diftil them through a limbeck till 

the herbs and wine are out; mix the water 

of each ftill together, fweeten it, preferring 

feme unfweetened as a prefervative to women 

B b in 
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in their illnefs. This is a mofl excellent 
• " ' / 

water; 

How to make all forts of herb waters. 

Gather your herbs of a very fine clear day, 

chop them well, and put them in an earthen 

pan ; wadi them with fack, or if you dcfnot 

chufe that ^expence wadi them with water, 

let them hand twenty-four hours, diftil them 

in a cold ftill over a gentle lire, and you may 

put a piece of white fugar-candy into the 

Bottom for it to drop on. 

Orange-mint water. 

Take a Hill full of orange mint, diftil It 

in a cold ftill, and in the water put frefh 

orange mint; diftil it again, and put your 

bottles into the ftill unftopped : a fpoonful of 

this water put into a glafs of fpring water, 

will perfume it as excellently as the orange- 

flower water. 

To make bitters. 

Take a quarter of a hundred of Seville 

oranges, peel them, and put the clear peel 

to 
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to a gallon of brandy, a quarter of an ounce 

of faffron, one ounce of cochineal, half an 

ounce of gentian root, and halt an ounce of 

fnake root; let them lie in the brandy for a 

month, pour it clear off, and it will be fit 

for ufe. 
i ' 

Cherry brandy, 

Take of black and morello cherries a like 

quantity ; fill your jar or bottle full; to 

every dozen of cherries put in half a pound 

of either plumb or apricot kernels, fill it up 

with French brandy, and the longer it ftands 

the better it will be. 

Currant brandy. 

♦ 

Fill the bottle or pan with the fruit as 

above, then fill it up with brandy. 

* 

Ha [berry brandy. 
* 

Do the fame way as you do the currant 

brandy. 

Bb 2 Sir 
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Sir john Cope $ Jhrub. 

Take two gallons of brandy, two dozens 

of Genoa lemons, and peel the yellow rinds 

very thin ; throw away all the whites of the 

rinds, dice the lemons, and throw away the 

ftones ; then let the yellow rind, and the le¬ 

mons fo diced, infufe in the brandy live or 

fix days\ let them drain through a thick 

flannel, and put to the brandy a gallon of 

white wine or rhennifh, with fix pounds of 

white iugar ; bottle it up, and let it be dole 

fealed, 

/ - i 

Sir John Cope's cider, good and fit fior drink¬ 

ing in two or three days. 

Take the ufual quantity, pound them, and 

pour three gallons of water on each hufliel; 

put them into a tub, or any other wood vef~ 

fel, with a fpiggot near the bottom; let them 

infufe twenty-four hours, then, without 

preffing or jogging the veflel, draw off the 

liquor into bottles, which after two or three 

days will be clear and fit to drink, but it will 

be too bride if kept much longer ; 1 fuppofe 

it may be convenient to fatten a final! bafket, 

fuch 
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Fuch as brewers ufe, to the end of the foflfet, 

to keep the apples from flopping it; this li¬ 

quor is moll properly called pumparkine, and 

not cyder, and has been tried with one buflhel 

of apples by Sir John Cope. 

Mr. Merit hams cyder. 

Take your apples and beat them in a 

wooden trough till they are well mafhed; 

then put them into a clean hair bag, and 

fqeeze and prefs out the juice, and let it run 

into a clean veflel; fo put it up into a barrel 

you intend to keep it in: it is beft to be thick; 

1 made three kilderkins and ten gallons of 

cider with ten bufliels of pippins and four¬ 

teen huihels of other apples ; you muft clay 

up your veflel, as you do beer, the next 

morning. 

How to make perry. 

Take pears that have a vinous juice, 

fuch as' goofeberry pears, horfe pears both 

the red and white, the john and choke pears, 

and other pears of the like kind; take the 

reddefl of the fort, let them be ripe but not 

too ripe, and grind them as you do apples 

for 

•/ 
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for cider ; work it off in the fame manner; 

if your pears are of a fweet tafte mix a few 

crabs with them. 

JJfquebaugh. 

Take ten gallons.of good malt fpirits, anni- 
feeds one pound, cloves two ounces; nut- 

megs, ginger, and carraway feeds, each four 

ounces; coriander feeds four ounces *y diftil 

them in a ftill with a worm, put it into a 

veffel, and add to it Spanifh liquorice bruifed, 

raifins of the fun ftoned, of each two pounds; 

cinnamon four ounces; dates, ftoned and 

the white fkin taken off, four ounces : if .you 

intend it to be yellow, put in two ounces of 

faffron, five pounds, of white or brown fugar- 

candy; keep it clofe nine or ten days, ftir 

it once a day, and, if you would have it 

green, leave out the faffron, and add either 

angelico or green corn fufficient to give it a 

fine colour; a week after, put in three 

grains of ambergreafe and mufk; after {land¬ 

ing ten days, put a flannel into a large fieve, 

fet the fieve under a funnel, and ftrain it into 

the calk ; let it ftand till it is fine, bottle it 

off, and the older you keep it the better. 

Worm- 
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Wormwood water. 

Take the outward rinds of a pound and a 

half of lemons, one pound of orange peels, 

tops of dried wormwood, and winter cinna¬ 

mon, of each half a pound ; flowers of ca¬ 

momile four ounces; little cardamums not 

ufked, cloves, cubebs, and camels hay, of 

each one ounce ; cinnamon, nutmegs, carra- 

way feeds, each two ounces ; fpirits of wine 

fix quarts, fpring water four gallons and a 

half; infufe all thefe together three or four 

days, diftil them in a Balneo Marias, and it 

will prove an excellent ftomachic cordial. 
a 

Simple wormwood water. 
/ , - 

Take one pound of dried wormwood, four 

ounces of carraway feeds bruifed, and three 

gallons of fpirits of wine ; infufe and diftil 

them in one pound and a half of fugar, and 

bottle it for ufe. 

9 
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Snail water. 

Take corrifry and fuccory roots* of each 

four ounces; liquorice three ounces 5 leaves of 

harts tongue* plantain ground ivy* red net¬ 

tles* yarrow* brookline, water crelles, dan- 

dilion, and agrimony, of each two large 

handfuls 3 gather the herbs in dry weather* 

do not walh them, but wipe them with a 

clean cloth 3 then take live hundred fnails 
\ 

cleaned from their fhells, but not fcoured 3 a 

pint of the whites of eggs beat up to a wa¬ 

ter 3 four nutmegs grofsly beat, and the yel¬ 

low rind of one lemon and one orange 3 

bruife all the roots and herbs, and put them 

with the other ingredients in a gallon of 

new milk, and a pint of Canary wine 1 let 

them Hand clofe covered eight and forty 

hours 3 cliftil them in a common fall over a 

gentle fire 3 it will keep good a year, and 

mull be made at fpring or autumn 3 for three 

months only flop the bottles with paper, then 

cork them 3 when you ufe this water, put an 

equal quantity of milk, 

n 1 
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♦ 
I v v r , , 

To make cheap mead\ 

Take the honey out and add as much wa¬ 

ter to the honeycombs as they will iweeten ; 

let it ftand to be well mixed, boil it. well, 

and fcum it 3 when ah egg will fwim at the 

top it will be fuiliciently boiled 3 then put it 

into a wooden veiTel, let it ftand till cold, 

and bottle it in ftone bottles; you may boil 

it either with lemon thyme, rofemary, or 

co whips. 
• ' . \ ■ / 

How to make common mead. 

Take a. gallon of honey, eight gallons of 

water, a quarter of a pound of ginger fliced, 

and lix whites of eggs beat with the (hells ; 

put all thefe into a convenient veffel to boil, 

and let them boil till a fourth part of the li¬ 

quor be wafted, fcum ruing it all the time 3 

to each gallon of water put a handful of 

rofemary ; when your liquor is fcfficiently 

boiled, put in the remainder of your ingre¬ 

dients 3 and when all is boiled, drain your 

liquor through a hair fieve, and let it ftand 

till it is thoroughly cold 3 then put a pint of 

ale yeaft, to the veiTel, then put in the liquor, 

C c and 

r 
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and if the weather is cold let it hand two or 

three days before you bottle it. 

Frontiniac mead. 

Fifty pounds of honey, fifty pounds of 

Belvedera raifins, fifty gallons of water ; 

boil thefe about fifteen minutes, keeping it 

well fcummed; pour it into the working 

tub, and put into it a pint of ale yeaft, let- 

tins: it work till the veaft begins to fall; 

when taken clear oft tun it, with the raifins, 

and throw into the cafk a quart of white el¬ 

der flowers'; take care to attend it in change 

•of weather, let it continue in the cafk twelve 

months, and then fine it down with wine 

fining, and bottle it off, 

A fourth fort of mead. 

To each gallon of water take a pound and 

a half of honey, boil them with an hand- 

ful of fweet marjoram, fweet bryer, and bay 

leaves, with a fprig of rofemary, a few nut¬ 

megs quartered, mace, cloves, and cinna¬ 

mon ; tie the fpices up in a cloth, boil all 

together a full hour, and fcum it all the time; 

when boiled, put it into a pale or other wood 

vef- 
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veflfel proportionable, and work it with about 

a fpoonful of yeaft to each gallon ; turn it 

when it works to the top, and when fine 

bottle it ; a week after you have bottled it, 

if you find ' it not clear, rack it, and let it 

Hand three or four days longer. 

To make cider or perry as clear as rock 'water. 
.• •• r«‘rv - • ‘ 

* ’ - - i. ' v -> 

; ' ' - ‘ 

Take two quarts of cider, half a pint of 

milk, and put them both in a hippocras bag ; 

when it looks clear bottle it lip, and in one 

month it will be fine, fparkle, and ripe for 

drinking, o 

How to make a mo ft excellent wine, called Bri- 

ion s wine. 

Take currants both red and white, goofe- 

berries red and green, mulberries, raiberries, 

and ftrawberries of different forts, cherries of 
"i * f ‘ * f "* * r 

different forts, but none of the little black 

ones; grapes, black and white ; all the fruit 

muft be thoroughly ripe, and take an equal 

quantity of each, throw them into a mafh- 

tub, and bruife them lightly ; take golden, 

pippins, and nonpareils, chop and bruife 

them well, and mix them with the others; 

Cc 2 to 
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to every two gallons of fruit put one gallon 
of fpring water ; boil all twice a day for a 
fortnight, then prefs it through an hair bag 
into another vefiel, and have ready a wine 
hogfoead ; put into the hog foe ad one hun¬ 
dred raifms of the fun with their {talks, fill 
it with the drained juice, lay the bung on 
lightly, and when it has quite done hiding 
and working, put in one gallon of right 
French brandy and flop the veiTel clofe ; let 
it (land fix months, then peg it and fee if it 
be fine, and if it is, bottle it; if it be not 
fine, flop it up for fix months longer, and 
then bottle it ; the longer it is kept the better 
it will be, and it is neceffary you put in half 
a dozen bay leaves along with your French 
brandy. 

7* . , \ c 1 . ‘ 

You may alter the flavour of your wine by 
different forts of raifins, as Belvedera, bu¬ 
rn erner, Mallaga, or with the raifins of 
the fun. 

t 

Note : When you have drawn off the 
wine, throw the raifins into a frill, and 
that will produce you fine brandy. 
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l , * ' . ' * 

Raifin wine. 

■ S\ .xw v - ' \ , ft ^ ^ 

Fuff get. a good white-wine calk, and in 

every hogfliead put two hundred weight of 

raifins with their ftalks on ; fill it up with 

water, let it hand till it has done working, 

and put to it two quarts of French or raifm 

brandy ; when it has quite done working. 

Hop it up, and let it Hand fix months; then 

peg it, and if it proves fine, bottle it; then 

take the lees, diftil them, and they will pro¬ 

duce you a fine brandy ; or you may make 

fine vinegar of the lees. Mallaga raifins 

make a fwreet wine ; raifins of the fun a dry 

wine; Belvedera raifins make fine cape wine ; 

and each having a different flavour. 
t 

Rider wine. 
■ * ■* ■** * >* • 1 

When the elders are pretty ripe take the 

berries from the ftalks, put them in a jug. 

Hop it clofe, and fet it in a kettle of water ; 

after it has boiled an hour ftrain your juice, 

and to every pint of juice add half a pound 

of fine fugar boiled to a thin fyrup ; and to 

every gallon of raifin wine, made as above, 

put a pint of the fyrup ; let it ftand till it is 

N fine. 

t 
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fine, and bottle it, if your raifin wine is 

ready. 

To give your raifin wine different flavours* 

Put into your calk a few walnut leaves ; 

into your fweet wine a few bay leaves, juft 

to give a flavour ; and to another a few elder 

flowers* 
, - • -- ’ ■. » 

To make them like red port. 

Take twelve gallons of black wine, two 

gallons of French brandy, the reft raifin 

wine ; this will ferve for a hogfhead. 

To make it like Madeira wine. 

Take a walnut, peel off the outfide, chop 

the walnut and fteep it in half a pint of red 

Wine ; then pour it to a bottle of the dry 

wine, and fo proportionably to a greater 

quantity. 

To make an excellent grape wine. 

Take ripe grapes gathered on a clear day, 

put them in a fine canvas, and gently prefs 

them 
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them fo as not to break the ftones 5 ftrain the 

liquor well, let it fettle in a cafk, and draw 

off the clear liquor into a well feafoned vef- 

fel; ftop it clofe for forty-eight hours, and 
give it vent by boring a hole at the top of 

the calk, and flopping it occasionally with a 

peg ; in two or three days flop it clofe, and 

it will be fit for drinking in a quarter of a 

year and not before, and will prove but very 

little inferior to your bed French wine. To 

feafon your veffcl ufe fcalding hot water, and 

dry it with a rag dipped in brimftone, and 

fix it to the bung-hole with the cork. 

Take of Englifh galengal and cloves each 

one drachm, beat them to powder, infufe 

them a day and a night in a pint of aqua 

vitae in a wooden veffel kept clofe covered, 

put it into good claret, and it will make 

twelve or fourteen gallons of good malmfey 

in five or fix days; the drugs may be hung 

in a bag in the veffel. 

/ 



200 THE CO M P L E A T 

To make grape wine. 

;i f { F T; ' 
v> i l X C -i. V. ■■. 

When ever your vines are well grown fo 

as to brine* full duffers, be careful to difen- 

cumber them of feme part of their leaves 

that too much fhade the grapes, but fo that 

the fun may not too fwiftly draw away 

the moifture and wither them > ftay not till 

they are all full ripe, for then feme will be 

over ripe, feme burft, feme rot; but. every 

two or three days pluck off the ripeft grapes, 

and place them in a fhady place to dry, not 

too thick, left they contract a heat thereby 

and grow mufty ; fo do from day to ,day, 

till you have got a fufticient quantity; then 

put them into an open veffel, and gently prefs 

them, taking care not to break the ftones, 

fince you will thereby hurt the wine by 

making it bitter. 
. i * t F 

Note: In foreign countries it is 

ufual to prefs down the grapes with the 

feet, or with a wooden trencher ; but I 

always ufe my hands for that purpofe, 

as being the more decent way. 

Having 
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Having thus bruifed the grapes to a mafh, 

and a tap placed at the bottom of your cafk, 

tie a hair cloth over the faucet, and fet it 

running; take out the pulp, and-gradually 

prefs it in a fide-prefs till the liquor is fiiffici- 

ently drained; then, having a new veiTel 

well feafoned and aired, with a lighted rag, 

dipped in brimftone, bum it till it becomes 

dry ; pour the liquor in through a iieve fun¬ 

nel to flop the dregs, and put a pebble at 

the bung-hole, that thereby it may ferment 

and clear it'felf; after it has thus flood for 

ten or twelve days, draw it gently off into 

another cafk, well feafoned, that the lees 

may remain in the firft; flop this as before, 

and when it has paffed over its ferment, 

which you may tell by its calmnefs, and the 

pleafantnefs of its tafte, cover it up ; and in 

this manner of your ordinary white grapes 

you may make a good white wine ; of the 

red, a good claret; and if your claret wants 

colour, then you may heighten it with a little 

brazil boiled in about a quart of it, and 

{trained very clear ; thev white grapes, if not 

too ripe, give a good rhenilh tafte, and are 

wonderfully cooling ; and a fort of Muf- 

kadel grapes produce a curious fweet wine, 

little inferior to Canary, and altogether as 

D d plea- 
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pleafant and wholefome; fo that with a 

hnall charge, labour, and industry, we 

might well furnifh ourfelves with what we 

are beholden to ftrangers for, at a much 

greater expence, befides their unwholfomnefs f 

to the Englifh conilitution. 
r ’ f •' ** 

. t\rr i/m -• ' * ■ ::. 
CowjUfi wine. 

Both eight gallons of water and twelve 

pounds of fiigar one hour i fcum them, and 

take them from the fire ; pour into the 

liquor one peck of cowflips well picked, and 

let them ftand till hike warm; afterwards 

put in the juice of twelve or fourteen 

lemons, with fome peel to lie in while it 

hands covered with a cloth, which mull be 

fcjLir days; ftrain off the liquor, prefs the 

juice from the cowflips, and mix all toge¬ 

ther ; after which, let it hand twenty-one 

days in a great glafs bottle, and, when clear, 

bottle it up. 

Clean your quinces with a coarfe cloth, 

grate them with a grater, prefs them thro’ a 

linen ftrainer, and afterwards through a flan- 

\ nel; 
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ftel; to every gallon of liquor put three 

pounds of double-refined fugar, and when itis 

melted, pour it off as long as there is a fet- 

tlement at the bottom; continue melting 

and clearing of it for twenty-four hours, and 

then put it in a veffel; let it ftand a week, 

and bung it up, if it has done working : you 

then may either draw it off in bottles, or let 

it be put into another veffel, and keep for 

ufe. 

To make Morelia cherry wine. 
- : ‘ ’' * • • : [ C • : '■ " ■ ; l : ; • 1 i .. n - ..; < : j > j i , 

Let cherries be very ripe, pick off the 

fialks, and bruife the fruit without breaking 

the ftones ; put them in an open veffel toge¬ 

ther, let them ftand twenty-four hours, and 

prefs them ; to every gallon put two pounds 

of fine fugar, put it in your veffel, and when 

it has done working flop it clofe ; let it ftand 

three or four months, then bottle it, and in 
' v | ' r j', 4 

two months it will be fit to drink. 

To make apricot wine. 

Take three pounds of fugar and three 

pounds of water, let them boil together, and 

be well fcummed; put in fix pounds of apri- 

D d 2 cots 

\ • 

( , 
1 
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cots pared and ftoned, let them boil till they 

are tender, take them off, and, when the 

liquor is cold, bottle it up; you may, if you 

pleafe, after you have taken out the aprieotss, 

let the liquor boil very little with a fprig of 

flowered clary in it; the apricots make very 

good marmalade and are very good for pre- 

lent-(pending. • , 
■ ' q t I -1 . r| y.: - | |. ■ -■ ’ ) \ • tj ■ j : ‘ 

To make damjin wine* 

Gather your damfms, dry and weigh them, 

and bruife them with your hand ; put them 

into an earthen ftein that hath a faucet, and to 

every eight pounds of fruit put a gallon of 

water \ boil your water, feu mi t, and put it 

to your fruit fealding hot; let it fland two 

whole days, draw it off into a veffel fit for 

it, and to every gallon of liquor put two 

pounds and a half of fine fugar; let the vef- 

fei be full, flop it clofe, and the longer it 

ftands the better ; it wall keep a year ; the 

fmall darnfrn is befl, and when you bottle it 

off you may put a fmall lump of fine fugar to 

every one. 
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' -;v -- , / 

To make birch wine* 

In March bore a hole in a tree and fix a 
.r i 

faucet in the hole, and it will run three days 

without hurting the tree ; then flop the hole 

with a peg, and the next year draw off the 

fame quantity 1 put to every gallon of the 

liquor a quart of good honey, Air it well, 

boil it an hour, fcum it, and put in a few 

cloves and a piece of lemon peel; when it is 

almoft cold, put to it fo much ale yeafi as to 

make it work like new ale ; let it work fix 

weeks or more, and bottle it off; it will be 
• * 

fit to drink in a month’s time, and will keep 

good a year or two ; you may ufe fugar In- 

ftead of honey, the quantity of two pounds 

to every gallon, or fomething more if you 

intend to keep it long; this is a very whole- 

fome as well as pleafant liquor ; an opener of 

ofafiru&ions, good againA the pthific and the 

fpleen, as alfo the fcurvy, and the Aone $ it 

will abate heat in a fever, and hath been 

given with good fuccefs. 
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To make fage wine. 

Boil twenty-fix quarts of fpring water a 

quarter of in hour, and when it is blood- 

warm, put twenty-five pounds of Malaga 

raifins picked, rubbed, and- thread; add to 

it half a bufhel of red fage finely thread, 

and a poringer of ale yea ft; ffir all well to¬ 

gether, and let it ftand in a tub for fix 

or feven days, clofe covered, ftirring it well 

once a day ; thefi Arain it out, and put it in 

a rundlet ^ let it work three or four days, flop 

it up, and, after fending fix of feven dayg 

put in a quart or two of fine Malaga fack 

and when fine bottle it off. 
r r it i 

N. B. Aid o tiler rruit wine you may 

make according to the different receipts 

above defcribed. 
* •!: 'i■ iiiIK| Cecil J fft** or: of>' ’ :• a j >. 

Bitter wine. 

Take two quarts 6f ffron^ white wine, 

infufe in it one drachm of rhubarb, a drachm 

and a half of gentian root, Roman wormwood* 

tops of cardus, centaury, camomile liowrers, of 

each three drachms $ yellow peel of oranges, 

half. 
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half an ounce of nutmegs, mace, and cloves, 

of each one drachm 5 inful'e all for forty-eight 

- hours, ftrain it, and drink a glafs an hour 

before dinner. 
r 

i, - c» •* ' ' i 

■ ’• ~jw ;■ '■ ; ■ ' j ;; " ‘ “ . ‘ > '■ ' - 

How to rack wine:. 
L ’ 

This is dond with fuch inftruments as are 

ufeful and appropriated to the manner of 

doing it, and cannot be fo well defcribed as 

by feeing it done ; however, obferve this, 

let it be done then when the wind is full 

north, and the weather clear and temperate, 

that the air may the better agree with the 

eonftitution of the wine, and may make it 

take more kindly, as it is proper to be done 

in the increafe of the moon. 

To make wines fcent well\ and give them a cu¬ 

rious favour. 

Take powders of fulphur two ounces, 

and half an ounce of calamus; incorporate 

them well together, put them into a pint 

and half of burrage water, and let them fteep 

therein a considerable time ; draw off the 

water, and melt the fulphur and calamus in 

an iron pan, and dip in as many rags as will 

foak 

/ 
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foak It up; put the rags into a calk, rack off 

the wine, put in a pint of rofe water, and 

flop up the hogfhead ; roll it up and down 

for half an hour, and then let it continue 

Hill two days i by ordering it thus, any red 

or Gafcoigne wine will have a pleafant fcent 

and tafte. 

To keep wine from four in 

Boil a gallon of wine with fome beaten 

oilier fhells and crabs claws calcined ; ftrain 

out the liquid part, and when it is cool put 

it into the wine of the fame fort, and it 

will give a pleafant lively tafte; a ftone of 

unflaked lime will alfo keep your wine from 

fouring* 

Milk punch. 
- i ft f r,r , t ■.?> V ' _ 

Take two quarts of water, one quart of 

milk, half a pint of lemon juice, and a quart 

of brandy; fugar it to your tafte, put the 

milk and water together a little warm, then 

add the fugar and lemon juice, and ftir it to¬ 

gether i put in the brandy, and run it thro’ 

a Hour bag till it is fine ; you may bottle it, 

and it will keep a fortnight or more* 

Milk 
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Milk punch fir prefinf drinking* 
ix it X . i IV. J * '• I faiOfiGtJ 

To two quarts of water put two quarts of 

French brandy, a dozen and a half of le¬ 

mons, three quarters of a pound of double- 

refined fugar, and three pints of new milk ; 

drain it frequently through a jelly-bag, till 

it is clear canid- fine ; you mull make it two or 

three days before you ufe it, and may bottle 

it off, but it will preferve its goodnefs for a 

time.1- ‘ - 

;v -V>' ‘i Quince 'wine, 
'TV I . ! . 

ir\ 

‘t r r \ 

J ^ V •• .. 

Clean the quinces ‘with a coarfe cloth, then 

grate them, and prefs them through a linen 

drainer th clear tliehi%bm> 'the: WoTs thick- 
- \ t ® /\ o 

nefspetrd then through a four drainer ; to 

every gallon of this liqfior put two pounds of 

lingle-refined fugar, let it fettle, and pour it 

off; this do feveral times till there is no fe~ 

diluent > then pour it into your velfel, and 

let it remain unftopped fix days; then keep 

it fix months, and-bottle it off, if it is fine 5 

if not, pour it into another. 
'V ::t 
J: 5. -> •V’ ;* b i J i 

Ee Note: 

/ 



No-te: 'You mu ft obferve,- as an im~ 
* . .. ; ■ ■ ^ : ■ s " 

exception able rule, that all Englifh 

wines muft be kept in . cool cellars... 
a. ' . • p • 7 ■; j x : •- — a/ . .. i , . .. -..y 

Birch mine, as 

* 
cx A./ r* 

^4 

Take the fap of birch frefti drawn^ boil: it 

as-long as any fcuni rifts* and to^ every,gallon 

of liquor put two pounds, of good Tugar > 

boil it half an hour, fam it clean, and when 

alrnoft cold, fet it with a little yeaft fpread 
on a toaft, and let it ftand five or fix days in «/ 

an open veffel,ftirring it often ; then take a bar¬ 

rel exadtly big enough to hold the liquor, burn 

in a lighted match, and flop in the fmoak ; 

fhake out the allies, and pour in a pint of 

feck or rhenilh, working it well about*, pour 
in your wine, flop it dole for fix, months* 

and if it be perfectly fine you may then bottle 

it off. 

Black cherry wine.. 

Boil fix gallons of fpring water one hour, 

bruife twenty-four pounds of black cherries, 

but not to break the ftones, and pour the 

water 



CONFECTIO N E R. 211- 

water boiling hot over them ; ftir the cher¬ 

ries well in the water, and let them Hand 

twenty-four hours; ftrain off the liquor, 

and to every gallon put t wo pounds of good 

fugar and let it ftand a day longer; pour it 

off clean into your veffel-, ftop it clofe, and 

when it is very fine draw it off into your 

bottles. 
i 

* 

Red cherry wine, as made in Kent. 

When your red cherries are full ripe, ftrip 

off the ftalks and ftamp them, as apples, 

till the ftones are broke ; put the mafh into 

a tub, cover it up clofe for three days, put 

and prefs it in a cider prefs, and let the li¬ 

quor run into a tub ; let it ftand covered for 

three days, take off the fcum very carefully 

for fear of its breaking, and pour it into 
another tub to clear it of the lees; let it 

ftand two days more, fcum it, and If your 

cherries are fweet, put only one pound and 

a half of fugar to each gallon of liquor; 
ftir it well together, cover it dole, and let 

it reft till the next day 3 pour it carefully off 

the lees, let it reft another day, and then 

pour it into the veflel in which you defign 

Ee 2 to 
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to keep it; bung it up, keep it feven or 

eight months, and, if fine, bottle it off*; if 

it be not fine, draw it off into another veffel 

to fine. This wine, if made agreeable to 

thefe my well experienced directions, will 

keep a year in bottles. 

How to improve cider, and make it perfectly 

fine. 
. 1 r , • * , e> -T‘ 

1 . - C Y- ■ • , • •> Y*V l - • '! 

4 • S. ' . V \ V V M j -.A. 

When it is firft made, put fix ounces of 

ftone brimftone into a hogfhead, to give it a 

colour; put a gallon of good French brandy, 

highly tinctured with cochineal ; beat one 

pound of allum, and three pounds o f fugar- 

candy, and put them to it when you ftop it 

up; when it is fine bottle it, and it will be 

perfectly good. 
. .. C - . . y-C'l --... , : 

How to make beer, wine, or any other liquors, 
fine. 

Set your veffel on two boards the length 

of the barrel, lay upon them a large quan¬ 

tity of bay fait, and fix the barrel on the 

fait ; let it thus ftand a fortnight, and it will 

be perfectly fine; this certainly clears the 

liquor 
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liquor preferable to ifing-glafs, and is much 

neater, being only put to'the outfide of the 

veffel; it ought at all times to be obferved, 

that all liquors whatever ought to be fined 

before they begin to fret, or they will never 

be good. 

„ - ' « ' . -r • • • .• 

Compound parjley water. 
V 

3 ■' J * 

Take parfley roots four ounces, frefh horfe- 

raddifh root, and juniper berries, of each 

three ounces; the tops of St. John's wort, 

biting arfmart, and elder flowers, of each 

two ounces; the feeds of wild carrots, fweet 

fennel, and parlley, of each one ounce and 

a half; mix thefe ingredients together, bruife 

them, and add thereto two gallons of French 

brandy, and two gallons of foft water ; let 

them fteep in the ftill three or four days, and 

draw it off: this is an excellent remedy for 

the gravel. 
a 

Compound horfe-raddifh water. 

Take the leaves of the two forts of fcurvy- 
* 

grafs, frefh gathered in the fpring, of each 

fix ounces; add four ounces of brook- 

line 
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line and water-creffes, and of horfe-raddifh 

two pounds; of frefh arum-root fix ounces, 

winter bark and nutmeg of each four ounces, 

dried lemon peel two ounces, and of French 

brandy two quarts, and draw all off' by diftil- 

lation j this water is good in both dropfical 

and fcorbutic cafes. 

Compound piony water. 
J t\ . •; . t a | . •» r.vf ■ ■ 1 l | * j ' 

Take eighteen piony roots frefh ga¬ 

thered, fix ounces of bitter almonds, the 

leaves of rofemary, rue, wild thyme, and 

flowers of lavender dried, of each three 

ounces; of cinnamon, cubebs, feeds of an¬ 

gelica, coriander feed, carraway and anni- 

feeds, each half an ounce ; one gallon of 

rectified fpirits of wine, with five gallons of 

foft water, and draw off three gallons by di- 

ftillation. This is good in all nervous dis¬ 

orders. 

Compound fcordium water. 

Take of citrons, forrel, goats rue, and 

fcordium, of each one pound, and London 

treacle two ounces; diftil them in a limbeck. 
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with, two quarts of fpirits of wine, and a 

fufficient quantity pf water 5 of this you may 

draw off one gallon. 

Take twelve ounces of annifeeds, three 

gallons of proof {pints, one gallon and a 

half of fpring water ; infufe them all night ; 

in a ft ill, and with a gentle heat draw off 

what runs fmooth and clear ; fweeten it with 

two pounds of brown fbgar, and if you * 

would have it very fine, diftil it again* and 

add fome more annifeeds, 
. . V - • ^ j •' ? 

\ . x - i • '• S *• • ■ / 
1' ’ *.,v k • •• . j- . * - 

. Carr away water. 
3ii0iir ) r self 3 

Take three gallons of proof fpirits, and of 

water half a gallon; add to them half a 

pound of carraway feeds bruifed, diftil and * 

Iweeten the juice with a pound and half of 

brown fugar, . . - \\ , , - ; u 
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(’ . 1 r (i> *.'•* •'* ; 1 ' * / *t* . *4 —.;/% <* V , V '• , -s v 7 ’• 
'• ; <v ‘ 

Cardamutn water* 
to V A. - „ • U ~ ‘ 1 -*■ 

Take carraway feeds, coriander feeds, pi¬ 

mento, and lemon peel, of each four ounces ; 

mix them with three gallons of proof fpi¬ 

rits, a gallon' and a half of fpring water; 

diftil them,-arid fweeten the water with one 

pound aiid a half of fugar. r : 

The three foregoing waters are each of 
*r 0-\ 

them very cheap, and7 a moft whohipme 

cordial. ^ - ; 

Strong palfey water. 
f . ■ ' - -S - v - t 

* V 4 - ; \ .v 'sV^ - i \ * ‘ - • 

Take the fpirits of five gallons of the heft 

old fherry fack diftilled in a limbeck ; add - 

to it cowflip flowers, the flowers of bnrrage 

and buglbfs, /and of the lillies of the valley, 

each a handful ; alfo rofemary flowers, fage, 

and betony flowers, the fame quantity ; theft 

muft all be procured in their feafon, and put 

into fome of the fpirits aforefaid, in an open 

mouthed quart glafs; let them remain in the 

fpirits till you are ready to diftil the waters, 

and carefully flopped up; take lavender 

flow- 

f 
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-flowers in their feafon, ftrip them from their 

ftalks, and fill a gallon glafs with them; 

pour to them the remainder ot your fplrits, 

and cork them cloie as before > let them be 

in the fun fix weeks, and put thefe and the 
reft of the flowers in the two glaffes $ then 

add balm, motherwort, fpike flowers, bay- 

leaves, and orange leaves, of each half an 

ounce ; cut and put them to the former 

flowers and {pints, and diftiltnem togetner 

in a limbeck, and make three runnings of it • 

firft, a quart glais, which will be exceeding 
ftrong ; then a pint glafs, which will be al- 

010ft as good; and then a third pint, or as 

much as will run, for when it runs weak, 

which you know by its tafte and the coiour 

being winter, you will nave drawn about 
that quantity 1 mix your runnings toge^nei, 

and take citron, or the yellow rind of a le¬ 

mon peel, fix drachms oi fpice feeds, and of 

cinnamon one ounce, with nutmeg?, mace, 

cardamoms, and yellow launders, of eacn 

half an ounce ; ot lignum aloes one dracnm ; 

make thefe into a grofs powder, adding a 

few jujtibs that are frefti, ftoned, ano cut 

final! ; put thefe ingredients into a large farf- 

net bag and Iiamr It in the water as afore 1 aid ; 
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take two drachms of prepared pearls, of am- 

-bergreafe, malic, and faffron, one fcrople 

each \ red rofes dried one ounce; thefe may 

be put in a bag by themfelves, and hung in 

the fpirits as the pther s clofe it well, that no 

air gets in, and let it reft fix weeks; take 

• out the water, prefs the bags dry, and keep 

the water in narrow mouthed glades, and 

flop it up. 

The ufe of this water. 

; V.: : ) • 

It is fo ftrong and powerful that it cannot 

be taken without the affiftance of fame other 

thing ; but when dropt an crumbs of bread 

and fugar, you muft take it the firft thing in the 

morning, at four in the afternoon, and the 

laft thing at night; you muft not eat for an - 

hour either before or after you take it ; it is 

exceeding efficacious in all fwoonings, weak¬ 

iiefs of heart, decayed fpirits, palfies, appo- 

plexies, and both to help and prevent a. 

fit; it will alfo deftroy all heavinefs and cold- 

nefsdn the liver, reftores loft appetite, and 

fortifies and furprifingly ftrengthens the fto- 

maefa. 

i Tie 
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The fecond water, to he made on the ingredi¬ 

ents of the firf. 

When the firft water has ran what is 

ftrong, there will remain a (mailer fort at the 

bottom of the limbeck, take and prefs the 

herbs and flowers', and put them into a ^al- 

Ion and a half of the beft fherry, and let 

them (land clofe ftopt five weeks; diflil 

them, and let the liquor run as long as it re¬ 

mains ftrong , pour it into a glafs where the 

farfiiet bags are, and let them be in this fe¬ 

cond liquor fix weeks, clofe flopped ; then 

you may ufe it as the former. 

Note : This is to bathe any part af- 

fedte-i with weaknefs. 

Syrup of rofes. 

Take a gallon of foft water, put it into 

an earthen pan, and throw in as many rofe 

leaves as will foak it up ; cover them clofe, 

fet them on a flow fire, and when they be¬ 

gin to fimmer take them from the fire and 

let them ftand till next day; drain them, fet 

F f 2 the 
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the liquor on the fire, and when it boils put 

in as many rofe buds as will foak it up ; let 

it ftand till the next day, and drain it off 

again; repeat this, day after day, till there 

is not above a pint and a half of water left; 

put this into a long pipkin proper to make 

your fyrup in ; fet it on the fire, when it 

boils put in a pound and a half of fugar, 

leum it, let it boil, and when it is cold bot¬ 

tle and keep it for ufe. 

Syrup of coltsfoot. 
/. ; i ' ■ ' ; ' - ■’ ' ■ . 

Take of colts-foot fix ounces, maiden hair 

two ounces, hyffop one ounce, liquorice- 

root one ounce ; boil them in two quarts of 

fipring water till one fourth is confumed, then 

drain it, and put to the liquor two pounds of 

fine powder fugar ; clarify it with the whites 

of eggs, and boil it till it is nearly as thick 

as honey. 

Balfimic fyrup of tola. 

Take fix drachms of the balfam of tolu, 

and boil it to twenty ounces of Ipring water 

till the half is confumed, taking care not to 

, fcum 
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fcum them ; then add twenty ounces of the 
jbeft refined fugar, make it to a fyrup with¬ 
out further boiling, and when it is cold ftrain 
it off. 

Syrup of tolu. 

Boil half an ounce of pearl barley in three 
feveral waters, ftrain oft the laft water, and 
'when it is fettled, take three pints of it and 
two ounces of tolu ; let it ft miner till almoft 
a pint is wafted, and put in two pounds of 
half fugar, boiling it gently to a fvrup to 
what thicknefs you pleafe, and when almoft 
cold ftrain it. 

Syrup of mulberries. 
■* 

Take the clear juice of mulberries, to each 
quart of clear juice put one pound of white 
fugar, arid make it into a fyrup over a flow 
fire. 
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Syrup of poppies. 

Take two pounds of corn-poppy flowers, 

and four pounds of warm fpring water ; let 

them ftand to infufe twenty-four hours, then 

ftrain them, and add frefh flowers to the 

water, letting the water be warm when you 

put them in ; let them Hand clofe covered 

till next day, ftrain it off, and with an equal 

quantity of fugar boil it to a fyrup. 

Syrup of violets. 

* ' ' i 

Take one pound of freih pickled violets, 

boil five half pints of foft water, and pour 

it over the violets ; let it ftand clofe covered 

in a well glazed earthen veffel for twenty- 

four hours, and diflblve in it twice its own 

weight of white fugar, fo as to make a fyrup 

without boiling. 

* 

Syrup of clove filly-flowers. 

Gather the flowers early in the morning, 

pick them clean, and cut the white from the 

red; 
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red ; to a quart of flowers put two quarts of 

fpring water, let it ftand for two days in a 

cold place, and after boil it till it come 

to a quart; drain it off, and put in t half a 

pound of double-refined fugar, and boil it 

up again for three or four minutes ; pour it 

into a china bowl, let it ftand to cool, and 

when it is quite cold fcum it, put it into 

bottles, cork them well, and tie them down 

with leather. 

Syrup of buckthorn* / 

Gather your berries in the heat of the 

day, and fet them in an earthen pot into 

the oven ; then fquezee out the juice, and 

put the juice of one peck of berries to two 

pounds of Lifbon fugar, and boil them to¬ 

gether a quarter of an hour ; then let it cool, 

and bottle it* 

* . - - • ' * > * 

Syrup for a cough or aflhmct* 

Take a handful of unfet hyffop, a hand¬ 

ful of colts-foot flowers, a handful of black 

maiden hair, and two handfuls of white 

horfe hound; boil thefe in three quarts of 
X 

water. 
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water, and when half is boiled away take it 

off, and let the herbs ftand in it till they 

are quite cold ; fqueeze the herbs very dry, 

ftrain the liquor, and boil it a quarter of an 

hour; fcum it well, and to every pint put 

in half a pound of white fugar, and boil it; 

when it becomes a fyrup, put it to cool, and 

bottle it oft; do not cork the bottles, but tie 

papers over them , this is an exceeding fine 

fyrup for a cough, by taking a fpoonful both 

night and morning, and one when ever the 

cough is troublefome. 
© 

A fecond fyrup, 
t 

Take one ounce of conferve of rofes, one 

ounce of brown fugar candy, and twro . of 

raifins of the fun, cleared of their ftones ; 

to thefe add forne flower of brimftone, mix 

them together, and take a fpoonful night and 

morning. 

Syrup of half am. 

Put an ounce of balfam of tolu into af 

quart of fpring water, and boil them two 

«frours; put in a pound of white fugar-candy 

• finely 
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finely beat, and boil it halt an liour longer , 

take out-the balfam, ftrain the fyrup twice 

through a flannel bag, and when it is (.old 

bottle it; this fyrup is excellent lor a cough, 

by taking a fpoonful at night, and a little 

whenever your cough is troublefome. 

j ' . 1 . '• 

Barley fyrup. 

Take a pound of frefli barley, put it in 

water, and when it boils throw the water . 

away ; fo do a fecond water ; put to the bar¬ 

ley 2/third water, the quantity of fix quarts, 

and boil it while one third is confumed; 

ftrain out the barley, and put to the water a 

handful of fcabious, tormentil, hyffop, agri¬ 

mony, hare-hound, maiden hair, fanicle, 

and betony ; burage, buglofs, (rofemai y, 

marigolds, fage, violets, cowflips, of thefe 

a pint each when picked ; a pound of raifins 

of the fun ftoned ; hall a pound of figs cut; 

a quarter of a pound oi dates finned, and 

the white fkin next the ftone taken off; half 

a pound of green liquorice; carraway feeds, 

fennel feeds, and annifeeds, of each one 

ounce ; hartfhorn, ivy, elecampane roots, of 

each one ounce; fennel roots, afparagus 

roots, couch grafs roots, polipodiurn roots, 

G * oak- o 
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oak-parfley roots* of each one handful; af¬ 

ter they are cleaned, bruife the liquorice and 

feeds, and flice your roots; put the afore¬ 

named ingredients into your barley water, 

let them boil very fofly dole covered twelve 

hours, afterwards ftrain it and prefs the juice 

from the ingredients, and let it hand twenty- 

four hours ; take the liquor off clear, and 

add to it half a pint of damafk-rofe water, 

and half a pint of hyffop water, with a pint 

Of the juice of colts-foot clarified ; a drachm 

of faffron, three pints of the beft virgin 

honey, and as many pounds of fugar as there 

are quarts of liquor; boil this an hour, and 

a half, keeping it clean fcum’d, then bottle 

it, cork it well, and preferve it for your own 

proper ufe. 

Note: This fyrup is good for an old 

cough ; and three fpoonfuls, night and 

morning, mixed with the fame quan¬ 

tity of wine or fack, is fufficient to 

take? 
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A fecond way to make fyrup of violets. 

Pick the violets from the greens, and fife 

them clean; then to every four ounces of 

violets add half a pint of water and one 

pound of coarfe fugar ; frrft take the water 

and put into it half the fugar y fet it over 

the fire, clarify and leum it well; ftamp 

your violets in a marble mortar, and when 

they are well beat, infule them in the clari¬ 

fied fyrup for fome time, minding the fyrup 

is not too hot when you put in the violets ; 

when they have infilled a while ftfain them, 

and preferve fome of the juice in another 

veffel, and let it Hand by ; put in the reft of 

the fugar, fet it again on the fire, feum it 

and keep it ftirring ; when it hath \boiled 

foftly fome time, put in the reft of the juice, 

and one drop of the juice of lemon j fet it 

once more, for a fmall time on the fire, and 

when cold put it up for ufe. 

Syrup of mafh-mattows* 

Take of the frefh roots of mafti-maUows 

two ounces, and parfley roots one ounce; 

C cr 2 li¬ 
es 
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liquorice root, the tops of mafh-mallows 

and mallows, and figs, of each half an 

ounce; raifins Honed two ounces ; fvveet 

almonds blanched one ounce : let all thefe 

fteep one day in three quarts of clear barley 

water, and boil it to two quarts; prefs out 

the decocdion, and when grown fine by 

Handing in the liquor, difiolve one ounce of 

gum arabic, and four pounds of fine fugar? 

and make it into a fyrup. 

Another way. 

Take four ounces of maih-mallow roots, 

grafs roots, afparagus roots, liquorice,’rai¬ 

fins Honed, of each half an ounce; the tops 

of mafh-mailows, pellitory, pimpernel, 

faxifras, plantain, maiden-hair, white and 

black, of each one handful; red fifars, one 

ounce of each; bruife all thefe, and boil 

them in three quarts of water while they 

come to two; then put to it four pounds of 

white fugar to make it a fyrup, and clarify 

every pint with the white of an egg, or 

iiing-glafs. 

i 
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Syrup of faffron. 

Take a pint of balm water and a pint of 

the beft Canary, half an ounce of Englilh . 

faffron ; open the faffron, and put it into, 

liquor to infufe, and let it ftand clofe covered 

fo as to be hot and not boil, and continue fo 

for twelve hours ; then drain it out as hot as 

you can; and add to it three pounds of dou¬ 

ble-refined fugar, and boil it till it is well 

Incorporated; when cold bottle it; a fpoon- 

ful in any fimple water or wine is a high 

cordial. 
' ■■ ; : _. • _ • x ... , - 

Syrup of buckthorn. 

Take three quarts of the clarified juice of 

buckthorn berries, four pounds ot brown in- 

gar * make them into a fyrup over a gentle 

fire, and, while it is warm mix it with a 

drachm of the diftilled oil of cloves diffolved 

on a lump of fugar, for it will not diffolve 

in the fyrup. 

Note: Take great care you have the 

true buckthorn, as there are many fpu- 

nous ones* they may be known by the 
num- 

V 
/ 
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number of feeds j the genuine buck-* 

thorn having four ; the alder buckthorn 

has only two, and the cherry buck¬ 

thorn one only. 

Another fyrup for a cough or ajlhrnd. 

Take pennyroyal and hyffop water, of 

each half a pint, flice to them a fmall flick 

of liquorice and a few raifins of the fun 

ftoned; let them flmmer a quarter of an 

hour, and make it into a fyrup with brown 

fugar-candy ; boil it a little, and then put 

in four or five fpoonfuls of fnail water, and 

give it a fecond boil; when it is cold bbttle 

it, and take a fpoonful morning and night, 

with three drops of balfam of fulplutr put 

into it. 

Another, and a valuable one. 

Take a handful of maiden-hair, a handful 

of oak-lungs, and a handful of frefh mofs r 

boil thefe in three pints of fpring water till 

it comes to a quart > ftrain it out, and put to 

it fix pennyworth of fafFron tied up in a rag, 

adding thereto a pound of brown fugar- 

candy ; 
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candy $ hoi! the liquor up to a fyrup, and 

when cold hot tie it. 

Note; You may take a fpoonful of 

this fyrup, as often as you find your 

cough troublefome. 

There are many more fyrups, but too 

many for this book ; but thefe mentioned 

are the mod choice ones, not only in them- 

felves, but as the directions in them con- 

tained, are an invariable guide to the Lady 

in the other various kinds of fyrups. 

Ti? make conferee of hips, 

Gather your hips before they grow foft, 

cut off the heads and ftalks, flit them in half, 

and take out all the feed and white ; put 

them in an earthen pan, ftir them every day 

left they grow mouldy, and let them ftand 

till they are foft enough to rub through a 

coarfe hair fieve ; they are a dry berry and 

rub through with fome difficulty; add to 

them their weight in fugar, and mix them 

well 
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well together without boiling, keeping it in 

gallypots for ufe. 

Conferve of red rofes. 

Take red-rofe buds, bruife them in a 

marble mortar, adding by degrees line pow¬ 

der fugar fifted, to the quantity of three 

pounds, beat them till no particles arife, and 

till the whole becomes a firm and folid 

mixture. 

Conferve of orange peeL 

Take the clear rind of oranges, deep them 

in water of a moderate heat till they are ten- 

der; then drain the water from them, pound 

them in a marble mortar, and drain them 

through a fieve ; then bring the pulp to a 

proper conddence over a gentle fire, and add 

to it thrice its quantity of fugar, and let it 

be reduced into a conferve by beating it in a 

mortar. 

Cm- 
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Conferve of quince. 

' I 

Pare the quince, take out the coars and 

feeds, then cut them into fmali pieces, boil 

them till they are foft; to eight pounds of 

quince put in fix pounds of fugar, boil them 

to a confidence* 

To make robe of elder* 

Take a peck of elderberries and bake them 

m an earthen pan, fqueeze the juice out, and 

put it in a filver or tin ftew-pan, then fet it 

on a gentle fire, it will be three days Hew¬ 

ing; you muft ftir it often, and when you 

fee it fo thick that you may cut it with a 

knife it is enough, then put it in gallypots 

for ufe, whilft it is hot. 

To make fpirit of clary* 
S * 

Take a gallon of good fack, a pint of the 

juice of clary, a pound of clary-flowers, as 

many clove-j illy-flowers, and half as many 

arch-angel-flowers, as many comfry-flowers, 

and as many flowers of lillies of the valley, 

H h let 

/ 
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let thefe fteep in the fack all night, then put 

it into a glafs ftill, the fofter it diftils, the 

ftronger ’twill be ; you mull take great care to 

keep in the fpirit, by pafting the ftill every 

where ; let it drop through a bag of good 

ambergreafe upon as much lifted white fugar- 

candy as you think will fweeten it; ’tis a 

very high corfial. 

To make fpirit of carraways. 

To a quart of true fpirits of fack, put 

two pounds of good fmooth fugared carra¬ 

ways, bruife them, and put them into a 

bottle, with a grain of the heft ambergreaie, 

pour the fpirit on them, and feal the cork 

very clofe; let it in the fun for a month* 

ftrain it off, and keep it always clofe ftopt for 

ufe. 

Cordial of black cherry water. 

Take two quarts of ftrong claret, and 

four pounds of black cherries full ripe, ftarnp 

them, and put them to the wine, with one 

handful of angelica, one handful of balm, 

and as much carduus,halfas much mint, and 

as 
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as many rofemary flowers as you can hold in 

both your hands; three handfuls of clove- 

jilly-flowers, two ounces of cinnamon cut 

fmall, one ounce of nutmegs; put all thefe 

into a deep pot, let them be well ftirred to¬ 

gether, then cover it fo clofe that no air can 

get in, let it ftand one day and a night, then 

put it into your ftill, which you mull alfo 

pafte clofe, and draw off as much as runs 

good, fweeten it with fugar-candy to your 

tafle. 
\ 1 

A very rich cherry cordial. 
T ■ t 

* ' 

Take a ft one pot that has a broad bottom, 

and a narrow top, and lay a row of black 

cherries and a row of very fine powdered 

fugar, do this till your pot is full, meafure 

your pot, and for every gallon it holds, pu# 

a quarter of a pint of true fpirit of wine; 

you are to pick your cherries clean from foil 

and ftalks, but not wafli them; when you 

have thus filled your pot, ftop it with a cork, 

and tie firft a bladder, then a leather over it; 

and if you fear it is not clofe enough, pitch 

it down clofe, and then bury it in the 

earth fix months, or longer; then ftrain it 

II h 2 out, 
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put, and keep it dole flopped for your life j 

it will revive when ail other cordials fail. 
i -' 

i . ‘ . / ' ■ , \ 

. The following receipts were fent to 

the author, when the book was juft 

printed, by a great houfe-keeper, with 

tnany more, too numerous to infer t in 

this book, as - it would Jwell it to too 

large a Jize. 

To make rhubarb tarts. 

Take ftalks of Englifh rhubarb, that grow 

in the gardens, peel and cut it the fize of 

goofberries; fweeten it, and make them as 

you do goofberry tarts: how to make the 

cruft you have in the Art of Cookery, 

# Thefe tarts may be thought very odd, but 

they are very fine ones and have a pretty 

flavour; the leaves of rhubarb are a fine 

thing to eat for a pain in the ftomach, the 

roots for tincture, and the ftalks for tarts. 

Angelica 
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Angelica tarts. 

Take the {talks, peel them, cut them into 

little pieces, pare forne golden-pippins or nom- 

pareils, of each an equal quantity ^ firft take 

away the parings of the apples and the coars, 

boil them in as much water as will cover 

them, with alittle lemon peel and fine fugar 

till it is like a very thin fyrup, then ftrain it 

oft,and fet the lyrup on the fire again with the 

angelica, let it boil about ten minutes, then 

when the cruft is ready, lay a fliced apple and 

a layer of angelica, fo on till the pattypans 

are full, and bake them, filling them firft 

with the fyrup. 

To preferve damjins or hull ace. 

Put your damfins in a pot, to two quarts 

put a pound of fine fugar, and bake them in 

a flow oven two hours, then fet them in a 

cool place a week, and pour over them as 

much rendered beef fuet as will be an inch 

thick, it muft be put on hot every time you 

take any out; and they will keep all the 

year. 
Another 
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Another 'way to do them. 
* 

Make a fymp of water and fugar, gather 

the fruit before they are ripe, and put them 

into the cold fyrup; then fet them on a flow 

fire, and keep them furring gently round, 

till they are a little coddled, but not broke, 
put all into a pot that has a little mouth, and 

when cold, pour on more, till it is an inch 

thick on the top, and fet it by. 
i 

To make annifeed bifeuits. 

To every twelve pounds of dough, put 

twenty ounces of butter, a pound of fugar, 

two ounces of annifeeds, with a little role 

water, and what fpice you think fit, and 

bake it in a moderate oven. 
/ 

i . * . _ 

<0 

To keep goojberries. 

Gather them on a very fine day when full 

grown, before they are ripe, pick them, 

have ready nice clean bottles, fill them 

to the neck, then cork them, and rofin the 

top of the bottle that no air can get into it^ 

then 

i 
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then fet them in a kettle of water, up to 

the neck, over a flow fire; when the water 

is fcalding hot, take out the bottles, and the 

next day dig a hole in the earth, and put 

your bottles in; cover them up with the 

earth again, and keep them for winter; fome 

keep them only in a dry place, but the earth 

keeps them better. 

A very rich almond-ere am., calledfte epic-eream* 

» 

Make a very ftrong jelly of hartihorn; 

and that it may be fo, put half a pound of 

good hartfhorn to five pints of water; let it 

boil away near half; ftrain it off through a 

jelly-bag; then have ready, beaten to a very 

fine powder, fix ounces of almonds, which 

mufc be careiully beat up with one fpoonful 

of orange-flower water, with fix or eight 

fpoonfuls of very thick cream: then take 

near as much cream as you have jelly, and 

put both into a ikillet, and ftrain in your 

almonds, fweeten it to your tafte with double 

refined fugar; fet it over the fire and ftir it 

with care conftantly kill’tis ready to boil; 

fo take it off, and keep it ftirring kill it is 

near cold; then pour it into narrow-bottom’d 

drinking- 
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drinking-glafies, in which let it Hand a 

whole day; when you would turn it out, put 

your glaffes into warm water for a minute* 

and it will turn out like a fugar-loaf. 

To make orange-pojfet» 

Squeeze the juice of two Seville oranges 

and one lemon into a china bafon that holds 

about a quart, fweeten this juice With the 

lyrup of double refined ftigar, put to it two 

fpoonfuls of orange flower-water, and flrain 

it through a fine fieve, boil a large pint of 

cream, with fome of the orange peel cut 

thin; when it is pretty cool, pour it into a 

bafon of juice through a flannel, which 

muff be held as high as you can from the 

bafon, it muft ftand a day before you ufe it $ 

when it goes to table, flick flips of candied 

orange, lemon, and citron peel on the top. 
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"N 

To make black caps, the heft way. 

Take a dozen and a half of very large 

French pippins, or golden rennets, cut them 

in half and lay them with the flat fide down¬ 

wards ; lay them as clofe to each other as 

you can, prefs the juice of a lemon into 

two fpoonfuls of orange-flower watei, and 

mix them all together ; fhred fome lemon 

peel into it, and grate fome double—lefincd 

fugar over it; put them into a quick oven, 

and half an hour’s baking will be fufficient. 

T0 make Newport cream cheefe. 

You muft get a vat made a quarter and a 

half high, the bottom nor top muft not be 

fattened, and it muft be made four fquare* 

with holes all over them ; then take two 

quarts of good thick cream, two quarts cf 

ftroakings, and a gallon of new milk, and 

fet it with funnet, as for common cheefe; 

when it is come, take out the curd with a 

China faucer, and put it into the vat, ftrew- 

ing; a little clean dry fait thereon ; fill up the 

1 i vat. 
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vat, till all the cheefe is in, prefs it as other 

cheefe, let it dand in the vat two or three 

days, till all is out, and turn’d often while 

it is in ; fait it two days ; when you take it 

out you mud let it dry without rubbing, 

and make it in May : if you delire it exadtly 

four fquare, let the vat be full a quarter and 

a half high, and the fquare want an inch of 

a quarter. 
» \ ■. 

1 ■ \ 

To make a pretty fort of flummery. 

Put three large handfuls of oatmeal ground 

fmall, into two quarts of fair water, let it 

deep a day and night, then pour off the 

clear water, and put the fame quantity of frefh 

water to it; drain it through a fine hair fieve, 

and boil it till it is as thick as hady pudding; 

dir it all the while, that it may he extreme¬ 

ly fmooth, and when you firft drain it, be¬ 

fore you fet it on the fire, put in one fpoon- 

ful of fugar, and two of good orange flower 

water, when it is boil’d enough, pour it in¬ 

to diallow dimes for your ufe. 

To 
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To make cracknels. 

To a quart of flour take a pound of 

butter, half a nutmeg grated, the yolks of 

four eggs beat, with four fpoonfuls of rofe 

water 5 put the nutmegs and eggs into the 

flour, and wet it into ftifF pafte, with 

cold water, then rowl in the batter and make 

them into (hape; put them into a kettle of 

boiling water, when they fwim, take them 

out with a flummer, and throw them into 

cold water when they are harden’d lay 

them out to dry, and bake them on tin 

plates. 
. i 

/ / 

Right Dutch wafers. 

Take four eggs, and beat them very well 5 

then take a good fpoonful of fine fugai, one 

nutmeg grated, a pint of cream, and. a pound 

of flour, a pound of butter melted, two or 

three fpoonfuls of rofe water, and two good 

fpoonfuls of yeaft 5 mix all well together, 

and bake them in your wafer-tongs on the 

fire, or in an oven. 

I i 2 
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W ' 

The Nuns bifuit. 

Take the whites of fix eggs, and beat 

them to a froth, take alfo half a pound of 

almonds, blanch and beat them with the 

froth of the whites of your eggs as it riles 3 

than take the yolks with a pound of fine fu- 

gar 3 beat theie well together, and mix your 

almonds with your eggs and fugar 3 then 

put in a quarter of a pound of Hour, with 

the peel of two lemons grated, and feme 

citron finely hired 3 bake them in little cake 

pans in a quick oven, and when they are 

colour’d turn them on tins to harden, the 

bottoms 3 but before you fet them in the 

oven again, ftrew feme double refined fugar 

on them finely lifted 3 remember to butter - 

your pans, and fill them but half full* 

To make ml of eggs* 

Take eight large eggs, and new laid, boil 

them hard 3 then take \ the yolks out 3 be 

careful not to put any white of the eggs in, 

and break them fmall, and let them ftand 

to be cold 3 then have a quick fire ready, 

and put them in an iron ladle, with a bit of 

hog's lard, the bignefs of a walnut 3 you 

mu ft 
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muftftir it with a Rick cut flat at the end, and 

when it begins to melt, keep ftirring as fall 

as you poffibly can; in a moment before 

it turns to oil, it will dry ; you muft have a 

cup ready to pour it in as fail as you fee a 

drop of oil come, with that quantity of eggs 

you will have a tea cup of oil, if you ftir 

quick, if not, you will not fee a drop of oil. 

To make tumbles. 

To a pound of fine flour, a pound of 

double refined fugar, and two ounces of co¬ 

riander feeds, the yolks of two eggs, and wet 

it ftiff with a little rofe water ; then rowl 

them out the bignefs of your finger, and 

make them in the form of a figure of eight; 

then put them on tins and bake them in a 

flow oven; watch them all the time, about 

ten minutes will bake them, 

/ .1 

To make currant Jhrub* 
. * 

A 

Take, white currants full ripe, mafli them 

with your hands, then ftrain them through 

a hair fieve, and to one gallon of rum or 

brandy, put five pints of the currant juice, 

and a pound of lump fugar; cover it up clofe, 

and let it ftand two or three days, ftirring it 

twice 
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twice a day; then run it through a jelly 
bag : it is bed: to put half the fpirits to the 
juice, and add the other half when you bottle 
it off. 

T’o preferve beet roots. 

Boil your beet roots for four hours, till 
you fee it quite foft; then make a fyrup of 
a pint of fpring water and half a pound of 
fugar, and boil the beet root in it, for a 
quarter of an hour ; then put it in gallypots 
for ufe. When you want to ufe them for 
fauce, foak them in warm water for ten 
minutes or more, and dice them into oil and 
vinegar. 

"To dry artichoaks red. 
i ■ ■ 

Boil your artichoaks in water till you fee 
they are foft 5 then take them out, and 
pound ibme cochineal very fine, and mix in 
frelli water, and boil them again a quarter 
of an hour; then dry them in bags for a 
quarter of an hour. 
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To preferve apples red all the year. 

Get a dozen of pippins or pearmanes, 

pare them, put a quart of water to them, 

one pennyworth of cinnamon flick, grate part 

of a lemon rind, and fome cochineal fteep’d 

in water, half a pound of loaf fugar; then 

fend them to the oven, tie over them a pa¬ 

per, and after that coarfe pafle; don’t for¬ 

get to fcope a hole in the middle of the ap¬ 

ples to let the liquor through them; let them 

Hand in a flow oven,when you think they are 

enough, take them out of the oven, take 

off the paper, and let them Hand in the 

fyrup ; in the morning drain it from them, 

and put to it a little water, a pound, or 

a pound and a half of fugar, as you would 

have a quantity of fyrup for them, and when 

you have fcum’d them well, clear it with the 

white of an egg, when that is done put in 

your apples again, and let them boil in the 

fyrup till it be clear; then putin as much 

cochineal as will make them of a good 

colour; fornetimestake the apples out leaft 

they fhould break, and let the fyrup be boil¬ 

ing and fcum it often ; when your apples are 

half enough, let them fland in the fyrup all 

night, 
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night, and in the morning fet it over the fire, 

which mult be of charcoal; let it boil up, 

then take the apples out, and put ; them in 

again j when your fyrup is boil'd to a thicknefs 

for keeping, and your apples a good colour 

fhred your lemon peel, and put in it half an 

ounce of candid orange cut in thin dices ; 

put your apples into the pot you defign to 

keep them in, and when your fyrup is half 

cold put it on your apples, and put them up 

for ufe. 

To pickle collifiowers red* 

■ 1 . “i. 

Get the heft you can, let your water, boil 

with a little fait in it, then put in your colli¬ 

fiowers, the fafter it boils the whiter it will 

be, do not let it be to much done ; then let it 

cool, and prepare your pickle ; for red, you 

mull: take alliga, fait, and fome of your 

colouring, and fpice in it; if you would have 

them white, take white wine vinegar, fait ■ 
and fpices, having the white of your colli- 

flower your pickle being cool, you put 

them into it keeping them for ufe. 
\ 
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To pickle turnips. 

Pare and cut them in dices, put them 

into boiling water, and let them boil a little 

while, but not too much, take them out and 

cut them into what form you pleafe ; then 

put them into alegar and fait for fome days; 

then take them out and wipe the pickle from 

them, boil the alegar and fome of your 

colouring with fpices, and when they are 

cold put them together, and keep them for 

ufe. 

To make violet drops. 
. N * * V ' 

' . * ^ V ’*»' 

- ‘ - • • '- J 

Take an ounce of violets and cut the 

whites from the leaves, and prick them very 

well, a quarter of a pound of fugar, as 

much water as will make a candy ; when 

your candy is ready, put in your flowers, 

and let them juft have a boil; then drop 

them on paper and they will gro w hard foon. 
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To get mildew out of linen. 

Scrape fome chalk and mix it pretty thick 

with water, dip the cloth in it, and hang 

it in the fun to dry, repeat this till it is out. 
r • jb _ y 

f • c - ; 1 

r. , , \ 

To make clove-jilly-flower wine. 

To every gallon of water add two pounds 

and a half of fugar, boil it half an hour, fcum 

it well, and pour it boiling hot upon the 

flowers, picked all from the ftalks,let it Hand 

till cold $ then put in four or five ipoon- 

fuls of yeaft, or according to the quantity 

you make; let it ftand three days, ftir it 

every twelve hours 5 when you barrel it, ftrain 

it through a flannel, flop it clofe and bottle it 

in three weeks -y put into every bottle a clove 

and bit of fugar, don’t cork it clofe for 

fome time. 

To pickle carrots. 

Take them of a middle fize, theyelloweft 

you can get, half boil them, and cut them 

in what fhape you pleafe, and let them lie 

to cool y then take as much vinegar as will 

cover 
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cover them, boil a pennyworth of faffron in 

a bit of mulling, with a little fait; when 

your pickle is cold put them into a pot, cover 

them up clofe, let them ftand all night, then 

pour out the pickle, and boil it with Jamaica 

pepper, mace, cloves, and fait; when cold 

pour it on the carrots, and keep it for ufe. 

‘J’o keep walnuts all the year moijl. 
y - 

Gather your nuts In a very dry day, and 

take care they don’t lay on the ground to be 

bmifed; as you gather them, put them into 

a deep earthen pot, when full, cover them 

with a paper, and then with a leather, and 

over that a wet bladder y fet them in a dry 

place. 

Kk 2 BILLS 
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BILLS O F FA R E. ' 

SE V ERAL families have tiefa’d I 

would in my Book of Confectionary, 

give them a few bills of fare of little de¬ 

ferts, fit for private families ; but as it is a 

thing depends entirely on fancy, and indeed, 

what they have to fet it out with, and the 

feafon of the year for fruits, &c. I am at 

fame lofs how give to directions in writing; 

but as it may be a little guide to the young 

and unexperienc’d., I have given them in the 
i 

heft manner I can, agreeable to the method 

they are now fet out; ice cream is a thing 

us’d in all deferts, as it is to be had both 

winter and furamer, and what in London is 

always to be had at the confectioners. 

Giving directions for a grand defert 
O D 

would be needkfs, for thofe perfons who 

give fuch grand deferts, either keep a proper 

perfon, or have them of a confectioner, who 

not only lias every thing wanted, but every 

ornament to adorn it with, without giving 

any trouble to the family, when fuppofed 

* to be taken up with other affairs ; though 

every 
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every young lady ought to know both how 

to make all kind of confectionary and drefs 

out a defer!; in former days, it was look’d 

011 as a great perfection in a young lady to 
underhand all thefe things, if it was only to 

give directions to her fervants 5 and our dames 

of old, did not think it any difgrace to un¬ 

derhand cookery and confectionary. 
• • • ■ * *» 

But for country ladies it is a pretty am life* 

ment, both to make the fweet-meats and 

drefs out a defert, as it depends wholly on 

fancy and but little expence. 

Peaches. 

Lemon Cream 

« 
Plumbs 

A large difla 
with figures 

Plain ice 
and grafs or 
mofs about Rafberry ice 

cream. it, and cream. 

Apricots. 

flowers 
only for fhew. 

Nevtarins, 

Syllabubs. * 

£4 ''■v- 

\ 

-•? 4 *■*' 
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: .... 'J ' i 

f' V f‘- T ! 
♦ /• . .**.* 

Colour’d 
wafers. 

Peaches in 
Brandy. 

?■ / i -• v* . f - i 1 

* 

A 

Heart 
bifcuit. 

- •/ v* t 

*•* ’ * ' 

Compote of 
pears. 

) ..... 

■* \ 

A difh or 
falver, a 
difh of 

jellies, in¬ 
termix’d 

with wet 
fweat- 
meats. 

; r ' - ri . • X . . ;• 

Compote of 
chefnuts. 

.♦ . 

j 
Savoy bifcuit. 

/ ..r. . \ 
White wafers* 

Morelia cherries 
in brandy. 

/ 
i 

.1 • ' . V * 

i 

A ghizzard cream. • • •* 

\ 

Lemon cream 
in glaffes. 

Colour’d fweat- 
meats in glafTes* 

r - - 

Ratafia drops 

4 

Wet fweat-meats 
in glafTes. 

High flowers, 
images. Sec, 
drefs’d with 
grafs, mofs, 
and other or¬ 
naments ac¬ 
cording to 

fancy. 

■’ ' "■ *'• !* > 

Spunge bifeuits. 

Jellies, 

A Heating ifland 
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The above middle frame ihould be made 

either in three parts or five; all to join to¬ 

gether, which may ferveion different occa*- 

fions on which fuppofe gravel walks, 

hedges, and variety of different things, as a 

little Chinefe temple for the middle, or any 

other pretty ornament; which ornaments 

are to be bought at the confectioners, and 

will ferve year after year ; the top, bottom 

and tides are to be fet out Lwkh fuch things as 

are to be got, or the feafon of the year will 

allow, as fruits, nuts of all kinds, creams, 

jellies, whip fyllabubs, bifcuits, &c.c&c. and 

as many plates as you pleafe, according to 

the fize of the table. 

All this depends wholly on a little ex¬ 

perience, and a good fancy to ornament in 

a pretty manner; you muff have artificial 

flowers of all forts, and fame natural ..out 

of a garden in fummer time do very well 

intermix’d. 
"Jilsi/ii . •• ' ' --i 

As ghizzard cream is not in the fore part 

of the book, I (hall give it here : take the 

fkins of three large ghizzards of fowl or tur¬ 

key; put them into a quart of cream, fweeten 

s 
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it and fpice it as you like, boil altoge¬ 

ther, then ftrain it into your difh, and it 

will be fine and thick. 
• • • •; / ■*' c r -*r- /• * • 

f y ■>. 1'] ■: • ;■ * . * . 

‘ v 

■- r - . #»•/ ? . • ■ i ? -.r ' • V 

Lemon cream. 
i • - • - i. ;v • a. a. 

Peaches. ' *»' * * ? * ‘ ■, » ; - Plumbs. 

. * - • ’ . • S- \ 

} \ \ 

Plain ice 
cream. 

•c " v 
„ ' ■ \ • ; ‘ i . ' \ » Z1 

A difh only 
for fhew, 

with figures, 
&c. &c. 

\M ..... H 

Rafberry 
cream. 

‘ i i >■\ r r •; ?■ K .. > • • - - * 
1 

Apricots. 
' - x■ ■ . ■; r •* n 5 f if « ’ 

>» 

- • L * ; *' ‘ V *: L c:r • ■, 

Syllabubs. 

; Ne£larins. 

.. vr \ 

t 

• y * . 
- M ; f‘- : 

'» 9 ✓ ■ "• r r* - 
\ 

! , * , 
Ice cream* 

■-J 6 S S i it j. X. 

V-- i s : 4-t - - ; • - ‘ • »• V ■’ ; ^ } T •: 

,r - t ' ,*-vrt •f'* - A v ^ J- i 

Fruit: '*■.. * -•> •; ■> < ' * 
.«■ p . 1 

* . £ ' 

Fruit. 
r " *■ • ■ f t y \ \ ■ 

\ 

Fruit 

One large difh 
in the middle 

of jellies, 
cream, 

and 
Syllabubs 

" . i " > '■'%*» > • * ,■ v- ... — ■ . v ■ .' 

• : '* ' '• “ 

. y . J. f* r* .* 1 f ' i -1 >. X ' ^ ^ *. 4 .-1*. 

.J : j«, 
t > 4 J. ; ./ 

Fruit ■. • • - ~ : . • 

Ice cream of 
different forts. 

. : :j; i 
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Jellies and bifcuits. 

Dry’d apples. 1/ 

Almbnds and 
raifins. 

Sweat 
meats 
wet and 

dry. / 

i 

Jellies and bifcuits. 

v 

Stew’d pippins 
with thick cream 

poured over them: 

Pot oranges. 

Wet and dry 
fweet meats, 

and jellies 
both red and. 

Ice cream. white, .in¬ 
termix’d, 

adorn’d 
with flowers. 

Walnuts. 
> 

Pears ftew’d purple 
with fine 

ratafia cream, 
pour’d over them. 

LI 

Chefnuts. 

Stew’d 
pears. 

Poftatia nuts 

Ice cream. 

Ratafia cakes. 

( 
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Fruit. 

Creams. 

Fruit. 

Large Seville 
oranges Paced 
with double re- 

lined lugar 
fir ow’d over 

jee cream 

Xwo Livers one 
above another, 

whipkl fyllabubs 
ami jellies inter¬ 
mix’d with ciifp’d 

almonds, and 
little ratafia 

cakes, one little 
one above all, 
with prefervki 
orange or pine 
apples, little 
bottles with 

lowers to adorn’d 
it, and knicknacks 
fir ew’d about the 

fairer. 

V 

l 

Ice cream, 
different colours. 

Fruit. 

/ 

Little cakes. 

'xr-'i « 

r nut. 

Almonds" 
and raiilns. 

i. 



CONFECTIONER. 259 

Stewed pippins 

Compote of pears 

* ' f . - - v 

Poftatia Tints. 

Fruit. 

Almond 
flummery. 

Fruit. 

Ice cream. 

Little pot oranges. 

A 
Grand Compote of cheihuts 
Trifle. f, 

</• r * 

Nonpareil 

Ice creams, 
different colours* 

Jellies, 

Fruit, 

A high falver 
with fyllabiibs, 
a little rais’d 

above Almond 
•with a pre- creams, 

ferved orange 
or lemon. 

Fruit. 

Jellies, 

L 3 a 

* 



260 THE COMPLEAT 

Whip’d fyllabubs. 

Bloomage, 
lluck with 
almonds. 

Chefnuts. 

Two falvers 
one above an¬ 
other, on the 
bottom one 
jellies, the 
top a large 

glafs cup co¬ 
ver’d with 

rafberry 
cream. 

Ice cream. 

Dry’d 
cherries 

Ice cream. Almond flummery. 

r 
V 

Whip’d fyllabubs. 

As to all forts of little bifcuits, almonds, knicknacks, 

throwed in the middle of the falver, or wet fweet-meals 

in little glafles^ you intermix’d it according as you fancy. 

I 
\ 

*v 

/ 

7 
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i"* / 

Golden 
pippins. 

Chefnuts. 

Plumbs. 

Blodmage. 

Drv’d cherries. 
J 

Winter pears. 

Poftalia nuts. 

v 
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Filberts. 

Large oranges 
flic’d and 
fugar itrew’d 

over. 

Nonpareils 

Ice cream* 

Whip’d fyllabubs. 

Lemon cream 

v Dry’d plumbs. 

Jellies 

Grapes, 

Almonds 
and railing. 

Whip’d fyllabubs. 

Jellies, lemon 
cream, and 
fweet-meats 
both wet and 

dry, piled up¬ 
on falvers 

with crifp’d 
almonds, and 
knicknacks. 

Almond flummery. 
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Jelllies* 

Peaches* Necfanns. 

Filberts* Green gages* 

'• 'V ' Whip’d 
fyllabubs* 

\ r • 

gg 

Creams* • AJmond 
flummery 

Cherries. 
• Walnuts. 

Fine pears* Grapes. 

■ i 

Jellies. i 

i * 

\ 

. i 
Ice cream.. 

V 

\ 

( 

Filberts. Dry'd plumbs. 

i 

Grapes* 

1 i 
Floating; 
iiland* Pears, 

Nonpareils* W alrnits. 

Ice cream* 
different colours* 
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Ice creams different colours, 

Whip’d fyllabubs. 

Clear jellies. 

Nonpareils. 

Bloomage (luck 
with almonds. 

Poflalia nuts. 

Lemon cream 
in pjaifes. 

In the middle a 
high pyramid 
of one falver 

above another, 
the bottom one 
large, the next 

finaller, the 
top one lefs ; 
thefe falvers 

are to be fill’d 
with all kinds 
of wet and dry 

fweet-meats 
in glafs,bafkets 
or little plates, 
colour’d jellies, 

creams, &c. 
bilcuits, crifp’d 

almonds and 
little knicknacks, 

and bottles of 
flowers prettily 
intermix’d, the 
little top falver 

mufthayea large 
p refer v’d Fruit 

in it. 

Whip’d fyllabubs. 

Lemon cream 
in glaffes. 

Golden 
pippins. 

Bloomage fluck 
with almonds. 

Almonds 
and railing. 

Clear jellies 
in ojafies. 

Ice cream, different colours. 
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Lemon cream* ih glafTes. 

Peaches Neclrines. 

/.* ■ ■ • h. ■ ■ Ice cream. 

Walnuts. 

Grapes. Golden pippins. 

Almond flum¬ 
mery fluck 

with almonds. 

Two large fal- 
vers in the 

middle one a- 
bove another, * 

in the top 
Y/hip’d fylla- Almond Ham- 

bubs, a garland mery fimck 
of flowers rais’d with almond, 
above them, the 

bottom one > 
fill’d with clear 

jellies. 

Nonpereils. 
i 

Filberts. L 

• S 

Pears* 

Ice cream. 

Apricots. Plumbs, 

Lemon cream, in gialFes, 

Note, You are to alter the fide plates as you think 
proper, or with fueh fruit and things as you can get. 

1. V 
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' 
Whip’d fyllabubs. 

\ 

Filberts Ratafia cakes,. 

\ 

' , ;■ . / 

Jellies 

A large di£h of 
fruit of all forts, 

piled up, and 
fet out with 
green leaves. 

Jellies, 

Ratafia cakes. Filberts. 

Whip’d fyliabubs. 

' \ 
* 

f 

Raberrice cream. 
/ 

* 

Walnuts, Nonpareils. 
""v 

Green 
grapes, 
and black 

Jellies piled up 
on two falvers, 
a large glafs in 

the middle. 

Black 
grapes, 

ana green 

Pears. 
* 

i 

Filberts, 

Goofberry fool. 

« 

- M m 

t * / „ » 
/ 

• 

j 

\ 
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/ 

Peaches and Ne<5tarins, 

W alnuts* f ' ' ■ 
, \ t / 

Plumbs,? 
<9 

Grapes* 
* . 

t 

Jellies, and 
cream, in¬ 
termix’d. 

Grapes. 

Currants* 
\ 

Filberts* 

Peaches and Ne£tarins. 

f 

Rafberries. 

Fjlberts. Goofberries. 
t 

Sugar. Small bifcuits.. 

Red 
cherries. 

> '! 

Two falvers 
one above an¬ 
ther ; on the 

Black 
cherries* 

Small 
bifcuits* 

top cream, in a 
large glafs bowb 

the bottom 
jellies. 

Sugar* 

f r 

Currants 

1 

Filberts* 

Strawberries. 
\ 

\ 

* 

/ 
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Almond flummery, 

ftuck with almonds. 

Sugar 

?n platesf 
Foflalia 

nuts. 

Almond 
cream in 
cups. 

One large fal- 
ver in the 

middle fill’d 
with jellies and 
whip’d fullabubs, 
and a garland of 
flowers meeting 

a loyer. 

Small 
cheefe cakes. 

Ratafia 
cakes. 

A bafon of cream. 

Sugar, 
in plates. 

To keep walnuts all the year. 

Take your walnuts full ripe, and peel 

them $ then dry them well in the fun for a 

week or more, rub them often with a cloth 

till you fee no mould on them 3 then keep 

them in a bag, m a dry place, and when. 

yon want any for a defert, crack and peel 

them quite clean, but take care that you 

keep the nut whole, or in quarters 3 then 

put them in fome fpring water, warm as 

M m n v 0 u 
' J 
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you may bear your finger in; let them' ftand 

three or four hours, then drift them in cold 

fpring water, and let them ftand all night ; 

the next day, when you go to fet your de- 

fert put them in glaffes, and they will be 

crilp and fine as when frefti gathered. 

To make oil of filberts. 

Take the large Barcelona filberts, crack 

them, heat a pair of tongs red hot, and 

hold the kernel in them tight over a cup, 

and out of one nut you will have three or 

four drops of oil; heat your tongs every time 

you take a frefti nut, and with a pint of 

nuts you will have half a fmall tea-cup full 

of oil. 
' , ' v.---... • ’ ■ ’ • V-V . VV ' • ' 

To make oil of paper, 

o " 1 

Take a fheet of ftrong writing paper, 

and roll it crofs ways, roll a large pin in. 

the corner for the oil to drop out, fet the 

top a fire, and hold it over a cup, and there 

will come out three or four drops. 

Compound 
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Compound of oils for family ufes, of 

oil of olives, and other fmples, herbs, flowers, 

roots, &.c* 

The way of making them is thus ; hav¬ 

ing broiled your herbs or flowers, you 

would make your oil of, put them in an 

earthen pot, and to two or three handfuls 

of them pour on a pint of oil, cover tire pet 

with paper, fet it in the fun about a fortnight 

or lets, according as the fun is in hotne s; 

then having warm’d it very well by the 

fire, take out the herbs and prels them veiy 

hard, adding the oil that comes out to the 

other in the pot 5 put in as many more herbs, 

fet them in the fun as before; the oftener you 

repeat this, the ftronger your oil wid be : 

at lad when you conceive it flrong enough, 

boil both herbs and oil togetliei, I mean, 

the lall herbs, till the juice be confumed, 

which you will know by its leaving i s 

blufiring, and the herbs will be crllp ; then 

drain it whilft it is hot, and keep it in a do 

bottle, or a glafs veffel for ufe. 

n 
4] V 
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' ' • \ 

To make fyrup of water creffes.. 

Take a peck of water creffes, bruife 

them a little, put two quarts of water to 

them, and let them ftand twenty four hours; 

boil them up for a little while ; then fqueeze 

them, and put in a pound of the fineft fugar 

you can get, and boil it together till it comes 

to a quart ; be careful not to boil it in 

a copper faucepan, and when it is cold put 

in half a pint of good rum, and bottle it for 

ufe. 
\ v 

To make a fyrup of nettles. 

Take a quantity of nettles and pound 

them, and fqueeze them through a cloth : 

to a pint of juice add half a pound of Lifbon 

fugcr and boil it half an hour ; then cool it 

and bctde it off, 

To keep green peas all the year. 

Gather your peas young, and on a very 

fine dry day ■, when the water boils put in 

your peas, give them two or three boils and 

drain them ; then throw them on a cloth 

till 

1 
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till quite dry ; have ready clean bottles, fill 
them up to the neck-y then pour in fome 
beef fuet, cork the bottles, tye them down 
with a bladder and a leather, and dig a 
hole in the earth, put them in, and cover 
them till Chriftmas ; or while you want to 
me them, and let your water boil ; put in 
a piece of butter, and fome coarfe fugar. 

1 

To keep kidney heans. 

✓ ( ' 

Gather them of a dry day, dry them in 
the fun, and keep them in papers, in a 
dry place, and before you ufe them, lay 
%em in warm water. 

/ 

5to make ice. 

1 t 

Put in a pail of water, one ounce of 
of fal almoniac, and it will all turn to ice ; 
but if the falts are not right it will not do. 

77 make eau de luce. 

Oil of amber one ounce, high re&ified 
fpirit of wine four pounds ; put them into 
a bottle and let them ftand four or five days, 
fhaking the bottle often > then put into this 
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/ '* ■' 

lpirit put four pounds of [he ehoiceft amber, 

finely powder’d, and let it digeft three days, 

then you will have a rich tindlure of amber 

fit for ufe. 
7 ' 

That being made* take ftxteen pounds of 

ftrongeft fpirit of fal armoniac, and add it to 

the above tindlure, with eight pounds of 

high rectified fpirit of wine. 

O. f / 

How to ufe the ordinary ft ill. 

You rnuft lay the plate, then wood-allies 

thick at the bottom; then the iron pan, 

which you are to fill with your ingredients 

and liquor; then put on the head of the hill, 

make a pretty bride fire, till the ftill begins 

to drop ; then flacken it fo as juft to have 

enough to keep the ftill at work, mind all 

the time to keep a wet cloth all over the 

head of the ftill to keep in the fleam thereof, 

and always obferve not to let the ftill work 

longer then the liquor is good, and take 

great care you do not burn the ftill; and 

thus you may diftil what you pleafe ; if 

you draw the ftill too far, it will burn, and 

give your liquor a bad tafte. / 
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To make plague water-. 

Roots* Flowers. Seeds. 
Angelica, W ormwood. Hart’s-tongues. 
Dragon, Suckery, Whorehound, 
Maywortj Hyfop, Fennel, 
Mint, Agrimony, Melolet, 
Rue, Fennel, St. John-wort, 
Carduus, Cowflips, Comfery, 
Origany, Poppys, Featherfew, 
Winter- favoury, Plantain, Red rofe-leaves. 
Broad thyme. Setfoyl, Wood-forrel, 
Rofcmay, Buglofs, Pillitory of the wall, 

Hart’s-eafe, Pimpernel!, Vocvain, 
Sage, . Maidenhair, Sentory, 
F umetory. Motherwort, Seadrink, a good 
Coltsfoot, Cowage, handful of each of 
Scabeous, Golden-rod, the above-men¬ 
Burridge, Gromwell, tioned things. 
Saxafreg, Dill. 

__ • o ' 
Gentian-root. 

Bitony, Dock-root, 
Liverworth, Butter-bur-root, 
Jarmander, \ \ 

of nutmegs, once 

Piony-root, 
Bay-berries, 
Juniper-berries, of 

each, of thefe a 
pound. 

One ounce ounce of cloves. 
and half ai n ounce of mace ; pick the herbs 

* 

and flowers, and Hired them a little. Cut 

the roots, bruife the berries, and pound the 

ipices fine ; take a peck of green walnuts, 

and chop them fin all, mix all thefe together, 

and lay them to fteep in fack-Jees, or any 

white-wme lees ; if not, in good fpirits, 

N n but 
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but wine-lees are befL Let them lie a 

week, or better; be fare to flir them once 

a day with a flick, and keep them clofe co¬ 

vered, then foil them in a limbeck with a 
flow fire, and take care your ftiil does not 

burn. The fir It, fecond, and third running 

is s;ood, and feme of the fourth. Let them 

Land to be cold, then put them together, 

To make furfeit water. 

You muff take fctirvy-g|-afs, brook-lime* 

watercrefifes, roman wormwood, rue, mint, 

balm, fage, clivers, of each one handful $ 

green merery two handfuls; poppies, if frefh 

half a peck, if dry a quarter of a peck ; 

cochineal fix-pennyworth, faffron fix-penny¬ 

worth ; annifeeds, carraway-feeds, corian¬ 

der-feeds, cardamon-feeds, of each an 

ounce ; licmorice two ounces feraped, firrs 

fplit a pound, raifins of the fun ftoned a 

pound, juniper-berries an ounce bruifed, 

nutmeg an ounce beat, mace an ounce 

bruifed, fennel-feeds an ounce bruifed, a 

few flowers of rofemary, marygolds and fage- 

fiowers ; put all thefe into a large done jar, 

and put to them three gallons of French 

brandy ; cover it clofe, let it Hand near the 

fire 
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fire for three weeks. Stir it tinee Limes a 

week, and he fore to deep it clofe dopoed, 

and then ftrain it off; bottle your liquor, 

and pour on the ingredients a gallon more 

of French' brandy. Let it ftand a week, 

flirting it once a day, then diftil it in a cold 

ft ill, and this will make fine white forfeit 

water. 

You may make this water at any time of 

the yqir, if you live at London, becaufe the 

ingredients are always to be had, titiiU 

oreen or dry j but it is toe ben inane in 

dimmer. 

Of the proper feafon for difttiling. 

Flowers of all kinds mu ft be diddled in 

their proper feafons. To begin with th 

violet. Its colour and fmell can only b 

extradited wdien it is in its greateit vigom, 

which is not at its firft appearance, nor 

when it begins to decay. April is the month 

in which it is in the grealeft perfection ; tne 

feafon being never fo forward in IViaich, as 

to give the violet its whole fragrancy. 

N'n 2 1 The 

* 

* 
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The fame muft be obferved of all other 

flowers. And let them be gathered at the 

warmeft time of the day ; the odour and 

fragrancy of flowers being then in their 

greateft perfection. 

The fame obfervation holds good with 

regard to fruits; to which muft be added, 

that they are the fineft, and of the moft 

beautiful colour, efpecially thofe from whence 

tindtures are drawn ; they muft be free from 

all defedts, as the goods would by that 
means be greatly detrimented. 

Berries and aromatics may be diftilled at 

any leafon, all that is neceflary being a good 

choice. But in this diftillers are fometirnes 

miftaken, as may eaftly happen without a 

very accurate knowledge. 

Of fugar fpirit. 
' 1 

i _ 

1 mean by a fugar-fpirit, that extracted 

from the waihings, feumings, drofs, and 

wafte of a fugar baker’s reftning-houfe. 

Thefe 

/ 
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Thefe recrementitious, ordroliy part of the 

fugar are to be diluted with water, ferment¬ 

ed in the fame manner as melaffes or wafh, 

and then diftilled in the common method. 

And if the operation be carefully performed, 

and the fpirit well rectified, it may be 

mixed with foreign brandies, and even arrack 

in a large proportion, to great advantage; 

for this fpirit will be found fuperior to that 

extracted from treacle, and confequently 

more proper for thefe ufes. 
/ 

Of raifin-fpirit. 

By ratlin fpirits, I underftand, that ex¬ 

tracted from raiiins, after a proper fermen¬ 

tation. 

In order to extrafl this fpirit, the raiiins 

mull be infufed in a proper quantity of wa¬ 

ter, and fermented in the manner defcribed. 

When the fermentation is completed, the 

whole is to be thrown into the Hill, and the 
fpirit extracted by a firong lire ; fo you fee 

the raiiins out of a calk, after the wine is 

made to do. 

The 
/ 
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The reafon why we here direCt a ftrong 

fire, is, hecaufe by that means a greater 

quantity of the effential oil will come over 

the helm with the fpirit, which will render 

it much fitter for the diftillefls purpofe ; for 

this foirit is generally ufed to mix with com¬ 

mon malt goods; and it is fuprif ng how far 

it will go in this refpedt, ten gallons of it be¬ 

ing often fAncient to give a determining 

flavour, and agreeable vinofity to a whole 

piece of malt fpirits. *. 

It is therefore well worth the diftiller’s 

while to endeavour at improving the com¬ 

mon method of extracting fpirits from raifins; 

and perhaps the following hint may merit 

attention. 

When the fermentation is completed, 

and the ftill charged with fermented liquor., 

as above directed, let the whole be drawn 

off with as brifk a fire as poffible ; but in- 

head of the calk or cann, generally ufed by 

our Englifh diftillers for a receiver, let a 

large glafs, be placed under the nofe of the 

worm, and the receiver applied to the {pout 

of the feparating-glafs; by this means the 

el- 
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effential oil will fwim upon the top of the 

fpirit, or rather low wine, i n the feparating- 

glafs, and may be eafily preferved at the 

end of the operation. 

The ufe of this limpid efiential oil is well 

known to diftillers ; for in this reftdes the 

whole flavour, and confequently may be 

ufed to the greateft advantage, in giving 

that diftinguifhing tafte and true vinofity, to 

the common malt-fpirits. 

After the oil is feparated from the low 

wine, the liquor may be rectified in Bal¬ 

neum Mari'je into a pure and alrnoft taftelefs 

fpirit, and therefore well adapted to make 

the fmeft compound cordials, or to imitate 

or mix with the fineft French Brandies, 

arracks, &c. 

In the fame manner a fpirit may be ob¬ 

tained from cyder. But as its particular 

flavour is not fo definable as that obtained 

from raifins, it fhould be difdifd in a more 

gentle manner, and carefully rectified in the 

common manner of rectification ; by which 

means a very pure and alrnoft infipid fpirit 

will be obtained, which may be ufed to 
very 
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very great advantage in imitating the beft 

brandies of France, or in making the fined 

compound waters or cordials. 

Of the difilling of fimple waters by the 

alembic. 

The plants defigned for this operation are 

to be gathered when their leaves are at full 

growth, and a little before the flowers ap¬ 

pear, or, at leaf!:, before the feed comes 

on ; becaufe the virtue of the fimple expected 

in thefe waters is often little, after the feed 

or fruit is formed, at which time plants be¬ 

gin to languifh : the morning is beft to ga¬ 

ther them in, becaufe the volatile parts are 

then con den fed by the coldnefs of the night, 

and kept in by the tenacity of the dew, not 
yet exhaled by the fun. 1 

This is to be understood, when the virtue 

of the diftilled water refides principally ill 

the leaves of plants; as it does in mint, 

marjoram, pennyroyal, rue, and many 

more ; but the cafe differs when the aro¬ 

matic virtue is only found in the flowers, 

as in rotes, billies of the valley, See. in 

which cafe we chufe their flowery parts, 

whilft 



CONFECTIONER. 281 

whilft they fmell the fweeteft, and gather 

them before they are quite opened, or be¬ 

gin to fhed, the morning dew ftill hanging 

on them. . 

In other plants the feeds are to be pre¬ 

ferred* as in anife, caraway, cumin, &c. 

where the herb and the flower are indolent* 

and the whole refides in the feed alone, 

where it manifefts itfelf by its remarkable 

fragrance, and aromatic tafte. We find that 

feeds are more fully poflefled of this virtue, 

when they arrive at perfedt maturity. 

We muft not omit that thefe delirable 

properties are found only in the roots of 

certain plants, as appears in avens and in or¬ 

pine, whofe roots fmell like a rofe. Roots 

of this kind fhould be gathered, for .the pre- 

fent purpofe, at that time when they are 

richeft in thefe virtues ; which is generally 

at that feafon of the year juft before they be¬ 

gin to fprout, when they are to be dug up 
in a morning. 

If the virtues here required be contained 

in the barks pr woods of vegetables, then 

thefe parts muft bechofen for that purpofe. 

O o The 



282 T HE COMFLE.AT 

The fiabjecft being chofen, let it be bruifed, 

or cut, if there be occafion, and with it 

fill two thirds of a ftill, leaving a third 

part of it empty, without fqueezing the 

matter clofe ; then pour as much rain or 
r % • . £•> ” . 

river/ water into the ftill as will fill it to 

the fame height; that is, two thirds to¬ 

gether with the plant : fit on the head, 

luting the juncture, fo that no vapour may 

pais through 3 and alio lute the nofe of the 

ftill-head to the 'worm. Apply a receiver 

to the bottom of the worm, that no vapour 

may fiv off in the diftillation ; but that all 

the. vapour being condenfed in the worm, 

by cold water in the worm-tub, may be 

collected in the receiver, 

£*? y ? s g \ . * "... ,. . _ "* 

Let the plant remain thus in the ftill rG 

dlgeftfor twenty-four hours, with afmall de¬ 
gree of heat. Afterwards raife the fire, fo as 

to make the. water in the ftill boil; which 

may he known by a certain hiding noife, 

proceeding from the breaking bubbles of the 

boiling matter; as alfo by the pipe of the 

ftill .-head, or the upper-end of the worm. 

Incoming too hot to" be handled ■; or the 

iWioakinu of the water in the worm-tub heat- 

ei 1 
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ed by the top of the worm ; and laftly, by 

the following of one drop immediately after 

another, from the nofe of the worm, fo as 
...» 

to form an almoft continual ftream. By all 

thefe ligns we know the requhite heat is 

givenj if it be lefs than a gentle ebullition, 

the virtues of the fimple, here expected, will 

not be railed : on the contrary, when the 

fire is too llrong, the water haftily rifes into 

the ftill-head, and fouls both the worm and 

the diililled liquor; and the plant being alfo 

railed, it blocks up the worm ; for which 

reafon it is no bad caution to fallen a piece 

of fine linen before the pipe of the flill- 

head ; that, in cafe of this accident* the 

plant may be kept from flopping up the 

worm : but notwithftanding this precaution, 

if the fire be to fierce, the plant will Hop 

up the pipe of the ftill-head; and, conie- 

quently, the riling vapour finding no paflage, 

will blow oft' the ftili-head, and throw the 

boiling liquor about the ftill-houle, fo as to 

do a great deal of mifchief* and even fuffo- 

cate the operator, without a proper caution ; 

and the more oily, tenacious, gummy, or 

refinous the fubjedt is, the greater the d: nger, 

O 0 2 ' in 
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in cafe of this accident; becaufe the liqupir 

is the more frothy and exploliye. 

Let the due degree of fire therefore be 

carefully obferved, and equally kept up, 

as long as the water* diftilling into the re¬ 

ceiver, is white, thick, odorous, fapid, 

frothy and turbid; for this water muft be 

carefully kept feparate from that which fol¬ 

lows it. The receiver, therefore, flhould 

be often changed, that the operator may be 

certain that nothing but this firfl: water 

comes over; for there afterwards arifes a 

water that is tranfparent, thin, and without 

the peculiar tafte and flavour of the plant, 

but generally fomewhat tartarifh and limpid, 

though fomewhat obfcured and fouled by 

white dreggy matter : and if the head of 

the ftill be of copper, and not tinned, the 

acidity of this laft water corrodes the 

copper, fo as to become green, naufeous, 

emetic and poifonous to thofe who ufe it, 

efpecially to children, and perfons of weak 

conftitutions. 

The firfl: water above-defcribed, princi¬ 

pally contains the oil and prefiding fpirit of 

the plant; for the fire by boiling the fub- 

jedl 
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jeft, diffolves its oil, and reduces into fmall 

particles, which are carried upwards by the 

alliftance of the water, along with thofe 

parts of the plant that becomes volatile with 

their motion. And, if the velfels are ex¬ 

actly clofed, all thefe being united together, 

will be difcharged without lofs, and without 

much alteration, into the receiver; and, con- 

fequently, furnifh us with a water richly im¬ 

pregnated with the fmell, tafte, and par¬ 

ticular virtues of the volatile parts of 

the plants it was extracted from. 

The water of the fecond running, wants 

the volatile part above defcribed, and has 

fcarce any other virtue than that of cooling. 

And this is the bell method of preparing 

fimple waters, provided the two forts be 

not mixed together, for both of them would 

be fpoiled by fuch a mixture. 

Hence it plainly appears at what time, 

with the fame degeee of fire, quite contrary 

virtues may arife from a plant; for fo long 

as a milk water continues to come over from 

fuch plants as are aromatic, fo long the wa¬ 

ter remains warming and attenuating ; but 
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when it comes to he thin and pellucid, it is 

acid and cooling;. o 

Hence we may alfo learn the true foun¬ 

dation for conducting of diftillation 3 for if 

the operation be flopped, as loon as ever the 

white water ceafes to come over, the prepa¬ 

ration will be valuable and perfect 3 but if, 

through a defire of increafing that quantity, 

more be drawn off, and the latter acid 

part fullered to mix with the fir ft running, 

the whole will be fpoiled, or at leaft ren¬ 

dered greatly inferior to what it would other- 

wife have been. 

Such is the general method of procuring 

iimple waters, that fliall contain the volatile 

virtues of the plants diftilled 3 fome rules 

are however necefiary to render it applicable 

to all forts or plants 3 thefe rules are the fol¬ 

lowing : 

I. Let the aromatic, balfamic, oily, and 
1 j •' 

ftrong-fmelling plants, which long retain 

their natural fragrance, fuch as balm, hyf- 

%, juniper, majoram, mint, origanum, 

penni royal, rofemary, lavender, fage, &c. 

the fhade 3 then 

digeft 
be gerifly dried a little in 
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digeft them, in the fame manner as already 

mentioned, for twenty-four hours, in a clofe 

veiled, with a fmall degree of heat, and af- 

terwards diftil in the manner above delivered, 

and thus they will afford excellent waters. 

2. When waters are to be drawn from 

harks, roots, feeds, or woods that are \Tery 

denfe, ponderous, tough and refinous, let 

them be digefled for three, four, or more 
weeks, with a greater degree of heat, in a 
clofe veffel, with a1, proper quantity of fait 

added, to open and prepare them the bet¬ 

ter for diftillation. The quantity of fea-falt 

is here added, partly to open the fubject the 

more, but chiefly to prevent putrefadion, 

which otherwife would certainly happen in 

fo long a time, and with fuch a heat as is 

neceffary in this cafe, and fo deftroy the 

fmell, tafte, and virtues expeded from the 

procefs. 

3. Thofe plants which diftufe their odour 

to i’dme diftance from them, and thus foon 

lofe it, fhould immediately be diftilled after 

being gathered in a proper feafon, without 

any previous digeftioh; thus borage, buglofs, 

jeflamin, white Lillies, HI lies of the valley, 
rofes, 
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rofes, &c. are hurt by heat, digeftion, or 

lying in the air. All thefe may be done in 

a common ftill, but they won’t be too ftrong. 
* 

Of the method °fp rocuring a fwiple 'water 

from vegetables, by previoufy fermenting 

the vegetable before dijlillation. 

By this elegant method we obtain the 

virtues of plants very little altered from 

what they naturally are, though rendered 

much more penetrating and volatile. The 

operation is performed in the following 

manner. 
* t 

Take a fufficient quantity of any recent 

plant, cut it, and bruife it if neceffary ; 

put it into a calk, leaving a fpace empty at 

top of about four inches deep ; then take 

as much water as would, when added, fill 

the calk of the fame height, including the 

plant, and mix therein about an eighth part 

of honey, if it be cold winter weather; or 

a twelfth part, if it be warm : In the fum- 

mer the like quantity of coarfe, unrefined 

fugar might be added inftead of honey, or 

half an ounce of yeaft to each pint of wa¬ 

ter will have the fame effect; though moft 

prefer 
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prefer honey for this purpofe. When the 

proper quantity of honey is added to the 

water, let it be warmed and poured into the 

cafk. and let it into a warm place to fer¬ 

ment for two or three days ; but the herb 

rauft not be fullered to fall to the bottom, 

nor the fermentation above half finifhed. 

The whole mu ft then be immediately com¬ 

mitted to the ftill, and the fire railed by 

degrees ; for the liquor, containing much 

fermenting lpirit, eafily rarifies with the fire, 

froths, fwells, and therefore becomes very 

lubjedl to boil over; we ought therefore to 

work flower, efpecially at firft. 

By this method there will come over at 

firft, a limpid, undtuous, penetrating, odo¬ 

rous, fapid liquor, which is to be kept fe- 

parate : after this there follows a milky, 

opake, turpid liquor, ftill containing fome- 

thing of the fame tafte and odour; and at 

length comes one that is thin, acid, with¬ 

out either fmell, or fcarce any property of 

the plant. 
A . S ; 

The firft water, or rather fpirit, may be 

kept feveral years, in a clofe veliel, without 

changing or growing ropy. It alfo excel- 

F p lernly 
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lently retains the tafte and odour of the plant? 

though a little altered ; but if lefs honey 

were added, lefs heat employed, or the fer¬ 

mentation continued for a fmalier time, the 

, diftilled liquor of the firft running would be 

white, thick, opake, undtuous, frothy, and 

perfectly retain the fcent and tafte of the 

plant, or much lefs altered than in the for¬ 

mer cafe ; though the water will not be (harp 

and penetrating. After this is drawn off, 

a tartirh, limpid, inodorous liquor will come 

over. 

And thus may Ample waters be made fit 

for long keeping without fpoiling; the pro¬ 

portion of infiammable fpirit, generated ill 

the fermentation, ferving excellently to pre~ 

ferve them. 

Of the fimple waters commonly in life. 

Simple waters are not fo much ufed at 
A 

prefent as they were formerly, and perhaps 

one reafon for their being negledted, is the 

bad methods ufed in diddling them ; the 

procefs is carrried on in the fame manner 

with every herb ; though fome (liould be 

gently dried, and others diiiilled green ; 

fome 
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feme fhould be drawn with the cold, and 

others with, the hot bilk 

The creneral rule that fhould be obferved 

with regard to the hot ddl us, that ail neibs 

fhould °have twice their weight of water 

added to them in the ftill ; and not above 

a fourth or a fix tin part 01 it diawn oft again, 
tor Ample waters have their faints, if drawn 

too low, as well as thole mat aie ipiiituous. 

Some plants, particularly balm, require 

to have the water drawn from them coho- 

bated, or poured feveral tunes on a fiefh 

parcel of the herb, in order to give it a pro¬ 

per degree of ftrength or riclmefs. Otheis, 

on the contrary, abound too much with an 

effential oil that floats on the diddled water; 

in this cafe all the oil fhould be carefully 

taken off. Laftly, thofe that contain a 

more fixed oil, fhould be imperfe&ly fer¬ 

mented, m the manner laid down, be foie 

they are diddled 5 of this kind are cticwiis, 

camomile, &c. 
1 

The Ample waters now commonly mails, 

are or a nrr e - il o w e r - w a t e r, role-watei, cmna- 

mon, fennel-water, pepper-mint-water, 

P p 2 r'. 
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fpear-mint-water, balm-water, penniroyal- 

water, Jamaica pepper-water, caftor-water, 

fimple-water of orange-peel, and of dill 

feed. 

Of orange flower-water. 

Some degree of attention is requifiie to 

draw afimple and odoriferous water from the 

orange flowers; the fire muft be carefully 

regulated ; for too fmall a degree will not 
bring over the efiential oil of the flowers, 

in which their odoriferous flavour confifts ; 

and, on the contrary, too ftrong a fire de- 

ftroys the fragrancy of the water, an4 is 

very apt to fcorch the flowrers, and give the 

water an empyreumatic fin ell. Care fhould 

alfo be taken to fatten the receiver to the 

end of the worm with a bladder, to prevent 

the volatile parts from evaporating. Th® 

quantity of water, alfo, fhould be care¬ 

fully attended to, if you hope to fucceed in 

in the operation. The following receipts 

will anfwer the intention. 

Receipt 
J. 
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I 

Receipt for orange-fower-water. 

Take twelve pounds of orange-flowers, 

and twenty-four quarts of water, and draw 

over three pints. Or, take twelve pounds of 

orange-flowers, and flxteen quarts of water; 

draw over fifteen quarts, carefully obferving 

what has been obferved at the beginning, 

with regard to the regulation of the fire. 

& V 

Of pep per-mint-water. 

✓ 

Pepper-mint is a very celebrated fiionia- 

tic, and on that account greatly ufed at pre- 

fent, and its Ample water often called for. 

Receipt for a gallon of pepper-mint-water. 

Take of the leaves of dried pepper-mint, 

one pound and a half; water two gallons 

and a half; put all into an alembic, and 

draw off one gallon, with a gentle fire. 

The water obtained from pepper-mint, 

by diflillation in Balneum Marias, is more 

fragrant and more fully impregnated with 

the virtues of the plant than that drawn by 

the 
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the alembic. The fame may be faid with 

regard to that extracted by the cold ftill ; 

when the cold ftill is ufed the plant muft be 

green, and if poftible committed to the ftill 

with morning dew upon it. 

Of fpear-mint-water. 

Spear-mint is alfo, like pepper-mint, a 

ftomatic, and therefore conftantly ufed. 

Receipt for one gallon of'fpear-mint-water. 

Take the leaves of dried fpear-mint one 

pound and a half; water two gallons and 

a half 5 put all into an alembic, and draw 

oft one gallon, by a gentle fire. 

This water, like that drawn from pep¬ 

per-mint, will be more fragrant if diftilled 

in Balneum Marias, or the cold ftill; but 

if the latter be ufed, the fame caution muft 

be obferved of diftilling the plant green. 

Receipt for a gallon of Jamaica pepper-water. 

Take of Jamaica-pepper half a pound, 

water two gallons and a half ; draw off one 

gallon, with a pretty brifk Fire, The oil 

of 
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■ of this fruit is very ponderous, and there¬ 

fore this water is belt made in an alembic. 

It is a very noble aromatic, and deferves 

to be ufed more frequently than It Is at pre- 

fent. The Ample water drawn from it is a 

better carminative than any other Ample wa¬ 

ter at prefent in life. 

• ' Of lemon-water. 
1 1 

The peel of the lemon, the part ufed in 

making this water, is a very grateful bitter 

aromatic, and on that account very fervice- 

able in repairing and ftrengthening the fto- 

nlach. . 

Receipt for ten gallons of lemon-water. 

Take of dried lemon-peel four pounds, 

clean proof fpirlt ten gallons and a half, and 

one gallon of water. Draw off* ten gallons 

by a gentle Are. Some dulcify lemon-wa- 

ter, but by that means its virtues as a ffo- 

matic, are greatly impaired. 

Receipt 
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Receipt for ten gallons of compound angelica 
water. 

Take of the roots and feeds of angelica, 
and of fweet fennel-feeds of each one pound 
and a half, of the dried leaves of baum and 
iage of each one pound ; flice the roots and 
bruife the feeds and herbs,' and add to them 
of cinnamon one ounce, of cloves, cubebs, 
galangals, and mace, of each three quarters 
of an ounce, of nutmegs, the lefler carda¬ 
mom feed, pimento, and faffron, of each 
half an ounce; infufe all thefe in twelve 
gallons of clean proof fpirit, and draw off ten 
gallons, with a pretty brifk fire. It may be 
dulcified or not at pleafure. 

t,;' # 

This is an excellent compofition, and a 
powerful carminative ; and good in all fla¬ 
tulent chqlics, and other griping pains in 
the bowels. It is alfo good in naufeas, and 
other diforders of the ftomach. 

It mav not be amifs to obferve here, 
* 

that in diftilling this and feveral other com- 
pofitions, abounding with oily feeds, the 

operator 
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operator ihould be careful not to let the 

faints mix with the other goods, as they 

v/ould by that means be rendered naufeous 

and unfightly ; he Ihould therefore be care¬ 

ful towards the latter end of the operation, 

to catch fome of the fpirit as it runs from the 

worm in a glafs; and as foon as ever he 

perceives it the leaft cloudy, to remove the 

receiver, and draw the faints by themfelves 

Of wormwood water. 

There are two forts of wormwood water, 

diftinguifhed by the epithets of greater and 

leffer. 

Receipt for making ten gallons of the lefjer 

compofition of wormwood water. 
* . v. >- - 

v * t ,v . * 

Take the leaves of dried wormwood five 

pounds; of the leffer cardamom-feeds five 

ounces ; draw off ten gallons, oi till the 

faints begin to rife, with a gentle fire. It 

may be dulcified with fugar, or not, at plea- 

fure. This is a good ftomatic and carmi- 

nitive j and on that account often called for. 

Qj °f 

1 
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/ , . ' 

C/" antijlorbntic water. 
«* i v 

v - • • ^ • ■- - I 

The fcurvy being a difeafe very common 

in England, this antifcbrbutic water will 

be of great ufe. 

. Receipt for making ten gallons of antifcorbutic 

water. 
* 

Take the leaves of water-crefles, garden 

and fea fcurvy-grafs, and brooklime, of each 

,twenty handfuls; of pine-tops, germander, 

harehound, and the Idler centory, of each 

fixteen handfuls; of the roots of briony, and 

{harp-pointed dock, of each five pounds ; of 

muftard-feed one pound and a half. Digeft 
A O 

the whole in ten gallons of proof fpirit, and 

two gallons of water, and draw off by a 

gentle fire. 

O VjS ! •• ■ " A ' ‘ ’-V ' - 

This is a good water for the purpofes ex- 

prefTed in the title, viz. again ft fcorbutic 

diforders. it is alfo good in tremblings 

and diforders of the nerves- 
* • 
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Of compound horfe-radijh water. 

Take of the frefh roots of horfe-radifft 

nine pounds ; of the leaves of water-creffes 

and of garden fcurvy-grafs, each fix 

pounds ; of the outward, or yellow peel 

of orange, and lemons, cacn nine ounces; 

of winter’s bark twelve ounces; of nutmegs 

three ounces. Cut, bruife and digeft the 

ingredients in ten gallons of proof fpirit, 

and two gallons of water, and draw git ten 

gallons as before. Or, you may take of the 

leaves of garden and lea feurvy-grafs frefh 

gathered in the fpring, each 'even pounds; 

brook-lime, water-creffes, and horfe-radifh- 

rcot, of each ten pounds ; of winter's bark 

and nutmegs, each ten ounce's; of the 

outer peel of lemons one pound ; of arum- 

root frefn gathered two pounds ; proof fpirit 

ten vailons, water two gallons, himie and 

flice the ingredients; digeil the wnole, aud 

draw off ten gallons as betore* 

Either' of the above receipts will produce 

an excellent water, againft all obftructions 

of the kidnies and other vifcera. It is ano of 

great fervice in the jaundice, cachexies and 
■ Qj 2 dropfies 
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dropfies; and in all fcorbutic cafes, it is 

equal to any medicine ; as it opens the 

minute paffages, promotes tranfpiration, and 

eleanfes the fldn, and other fmall glands, 

which are filled with grofs particles, to the de¬ 

triment of their proper offices. 

For making ten gallons cf Imperial water. 

Take of the dried peels of citrons and 

oranges, of nutmegs, cloves, and cinnamon, 

each one pound; of the Roots of cyprefs, 

fiorintine orriee, calamus aromaticus, each 

eight ounces ; of zedoary, galangal and gin¬ 

ger, of each four ounces; of the tops of 

lavender and rofemary,eachfixteenhandfuls; 

the leaves of white and damafk rofes, of 

each twelve handfuls. Digeft the whole two 

days in ten gallons of proof fpirit, and four 

gallons of damafk rofe water ; after which 

draw off ten gallons. 

All the ingredients in compofition coin¬ 

cide in one intention, and are fuch as will 

give their virtues of diftillation; circum- 

ftances that cannot be laid of many other 

compound waters. It is a very good cephalic, 

and of" great ufc in all nervous cafes. It 

is 
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is alfo a very pleafant dram, efpecially if dul¬ 

cified with fine fugar, and good upon any 

fudden ficknefs of the ftomach, 

♦ *•. i‘ - - ' . .. . ... V. • . - 

Receipt for making ten gallons of compound 

piony water. 
r 

Take of the roots of male piony, tw.elve 

ounces ;. of thofe of wild valerian, nine 
' * • * , 

ounces; and of thofe of white bittany fix 

ounces; of piony-feed four ounces and a 

half; of the frefh flowers of lily of the 

valley, one pound and a half; of thofe of 

lavender, Arabian fbechas, and rofemary, 

each nine ounces; of the tops of betony, 

marjoram, rue and fage, each fix ounces; 

dice and bruife the ingredients, and digefl: 

them four days in ten gallons-of proof fpirit 

and two gallons of water; after which draw 

off ten gallons. , 

\ 1 

Receipt for two gallons of Eau de Carmes. 

- Take of the frefh leaves of Baum four 

pounds; of the yellow peel, or rind of le- 

mons, two pounds; of nutmegs and co¬ 

riander-feeds each one pound of cloves, 

cinnamon, and an elica-root, of e ch half 

a 
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a pound. Pound the leaves, bruife the 

Oilier ingredients, and put two gallons of fine 

proof fpirit into a large glafs alembic flop the 

Mouth, and place it in a bath-heat to digeft 

two or three'days. Then open the mouth 

of the alembic, and add a gallon of ha urn 

water, and fhake the whole well together. 

After this place the alembic in balneum mans?, 

and diftil till 'the ingredients are almoft dry. 

and preferve the water thus obtained in bot¬ 

tles well Hoped, 

This water has been long famous both at 

London and Paris, arid carried thence to 

mod Parts of Europe. It is a very elegant 

Cordial, and very extraordinary virtues are 

attributed to it; for it is efteemed very ef¬ 

ficacious not only in lownefs of fpirits, but 

even in apoplexies; and is greatly commend¬ 

ed in cafes of the cout in the ftomach. o 

cfo join china. 

Take oyfter-fliell powder and the white 
of an egg, beat it as fine as pofiible ; then 

■ mix the powder and the white of an egg, 
as thick as white paint ; then take your 
china, and lay it on pretty thick; and 

then hold it clofe with your hands, be- 
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fore a good fire, till the china is hot, and it 

will be fattened in two minutes, then pour 

boiling water into it directtly ; then wipe it 

diV, and with a penknne fcrape it clean on 

both fidcs, and it will appear only as a crack 1 

you mutt be very quick in doing it,, other- 

wife the remainder that is left to join the rett 

01 the china will grow hard and be of no 

ufe, if either the heat of the fire or wind 

comes near it. 
•■>.?' • • • v - ' • ....... . '. i 

. how to make the oyjleTjhellpowder. 
& 

Tane a large deep fhell; put it in the 

middle of a very good clear fire, and burn 

it., till it is ied not j tnen carefully take it 

out with a' pair of tongs j fcrape all the black 

away, and then pound it in a mortar, till it 

is as fine as a powder ; then fft it through a 

line linen rag, till you have made it as 
fine as poflibly you can. 

cio join vlafs. 
J o J 

i ake alabafter, pound it and rub it in a 

mortar with the peftle j then fift it through 
a fine rag, and mix it with the white of an 

egg, as you do for the china ; join it, and 

hold 
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hold it at a proper difiance from the fire, fo 

as not to break the glafs; then with a pen¬ 

knife fcrape off what fdcks without fide. 

N. B. Gum arable fteeped in boiling wa¬ 

ter, made to a proper thicknefs, will 

do the. fame thing. 

Bperhaave’s art of difiilling, for the a- 

mufemeat of ladies in their own apartments. 

Is one of the neateft and compleateft things 

ever invented. Made by Mr. Vaughan, iu 

Prince’s-fireet, Leicefter-fields. 
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